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INTRODUCTION. 



Being tolerably advanced in age, and consequently 
in experience, I am so often consulted by young 
ladies about to marry, or by those who have 
plunged into the intricacies of domestic manage- 
ment, for some rules and regulations, through the 
agency of which I have created a very happy 
home for myself (now many years a widow) and 
eight sons, that it has occurred to me to note down 
for their use some ** gentle hints," and so place 
young housekeepers at once within the magic ring 
of wedded happiness. I have furnished my yoxmg 
friends with Cookery Books by the dozen, Guides 
to Servants, and so forth, but as I hear from all 
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11 INTBODUCTION. 

that these contain more than they want to know 
on some points and not enough on others, I have 
consented, if my rheumatism do not interrupt, to 
arrange a few pages on my own simple plan, and 
which I heartily recommend to all the young brides 
of the nation, that each may secure love and 
harmony in her own dear home. 



Oldebsham Hall, 

LiircoLiirsHiBE. 



GENTLE HINTS, &c. 



My DEAB YOTTSGt FBIEirDB, 

MAinr times, in the coarse of my life, I have 
lamented that parents shonld bestow snch infinite trouble 
and expense upon the education of their daughters, and 
permit the after years of their life, which they pass 
under the parental roo^ to glide away in comparatiye 
inactivity. I think I hear you exclaiming, it is not so 
with me — I visit the poor, make Dorcas linen, read all 
the new works of the season, practise polkas, valses, 
and songs — and my drawing and my wax flowers, my 
knitting, nettang, and crochet, — you would not wish 
me to negleet these, surely. I reply, assuredly not — 
and thus &r we are agreed ; and now let us examine if 
in any essential point we differ. I shall offer you but 
a plain summary, because this is not intended as an 
educational disquisition. 

Education, properly directed, is intended to raise the 
heart above its natural corruptions; and in the place 

b2 



of wilAilness, waywardness, ill temper, peevishness, pride, 
vanity, selfishness, oovetousness, and all the many ills to 
which mioorrected dispositions are heirs, to produce rec- 
titude, honour, placidity, content, humility, self-denial, 
beneficence, and all those sweet fruits which emanate 
from the Spirit's graces, and abundantly spring up in a 
religious soil. Contrasting therefore the above benefits, 
we can easily contrast the home. I conclude that your 
parents have selected a pious instructor ; one who bases 
every thought upon the only enduring hold, ** the rock 
of ages ;" as such, you have, in your years of probation, 
engrafted these virtues upon your heart ; your position 
in society, perhaps, demands something beyond the 
plain education of the heart;, and the degandes of 
accomplishments have lent their charm in softening the 
asperity of hard study. All this is well. God has mer- 
cifully united design and harmony in His good gifts to 
man ; and the sun-lit landscape and the warbling birds 
are beautifrd shadows which, when reflected in the 
human mind, awaken a love for the sublime ; thus the 
pencillings of nature, deeply appreciated by man, have 
created energy, perseverance, and a detnre to surpass ; 
and wherever taste exists in the mind, its cultivation 
is an undoubted duty. I would, therefore, kindle and 
nourish every particle of beauty in a mind, for where 
but little is found the greater need for its preservation. 
I hear you question for whom I am writing — ^for what 
class ? I reply, for all ; the cultivated mind has no 
station; no post which it could not honourably fill; 



education does not elevate above the allotted sphere ; it 
only creates contentment with a station yon may adorn ; 
and I would in no case diminish that best fortune 
because imperishable, a good education, for the more a 
mind is expanded and enlightened, the more humble 
and gentle does it become : the more thoroughly the 
rust is removed from the mirror, the purer and brighter 
is its reflective power. Your mind is not your own — it 
belongs to i^es yet unborn — it is lent to you not to lay 
by and tarnish, but that its lustre may shine on in the 
hearts of generations ''who will rise and call you 
blessed/' Tour training creates the discipline and good 
government of jowe children, and, as each one enters 
into a home of its own, irradiates the widening drcles 
of untold numbers. By way of example, I surmise that 
at eighteen a young lady is considered finished, and 
thus &T all the parent has done is amply repaid by the 
bright blossom which now smiles and adorns a home. 
Julia is all that my artistic eye could desure in person 
and character, formed to love and be beloved. She is 
at home, a companion to her mother ; her education is 
complete ; she is good, amiable, and happy ; her father 
is a lawyer, and has a handsome property. Servants 
in plenty attend to all the household matters, and 
Julia has also much to do. We will now enquire 
how she fills up her time. Break&st at eight — Julia 
preodes ; after breakfast practises a pdka — then 
saunters about the house or round the garden — plucks 
a flower here and there— comes in weary, and drops 
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into a chair — takes up a book, reads a few pages, and 
reoollects Widow James is ill — ^puts on her bonnet — 
rings for a little arrowroot, and visits the poor thing — 
meets Miss Jackson, who persuades her to walk — re- 
taras too tired to join mamma in her call at Bosehill, 
and therefore mamma goes alone. Julia throws herself 
on a couch with a book, and reads till she doses — wakes 
and dresses for dinner — crochets afterwards — splays and 
sings to her papa, and chats till she retires. Take 
another, a more industrious, day : — a little work is 
done — a pinafore for a poor child — the servant mends 
Miss Julia's dothes, of course — ^the servant puts Miss 
Julia's things into the proper places, of course — Julia 
is ready for a drive with mamma — dines out, and, re- 
turning late, requires extra sleep next morning, and 
is not, therefore, up to occupy her post at the coffee 
making. Sunday comes, and Julia attends the schools, 
and is much loved by the children for her kind and 
a£y)le manner. Julia is engaged, and the next months 
pass in visiting Mr. Johnson's friends, receiving them 
in return, and in matrimonial preparations. Julia 
becomes Mrs. Johnson ; the travelling tour is ended, 
and the happy couple are settled at home in the 
morning after the first breakfast. Cook appears, and 
awaits her mistress's order for her first domestic dinner. 
Alas, poor creature, she was never taught to think of 
such common things. While her mother was arranging 
domestic afiairs, the daughter was idling hours away, 
and the accomplishment of managing a home was not 



among those she learnt. What would not Mrs. J. give 
for lessons in housekeeping ? This is a true unex- 
a^erated picture of hundreds of the young ladies of tiie 
present day, and it brings a disgrace upon refinement 
which it does not merit. The union of a cultivated 
and a domestic mind is quite compatible with the 
most delicate notions; and I undertake the present 
task, to show you the positive simplicity of such com- 
bination, and the necessity for an alteration being made 
in the social training of our ftiture heads of &inilies. I 
am not, as you will easily discern, writing for ladies in 
the higher ranks of life, who know not whether work is 
done by machinery or manual labour, or for those whose 
abundance Punishes them with such numerous do- 
mestics, that they entrust the constant necessary super- 
vision of a household to a housekeeper, butler, &c. ; but 
for that large circle of young ladies who usually enter 
life with a comfortable prospect, while each, maintaining 
a respectable economy for a foture day, never forgets in 
any department that she is the lady. I limit, therefore, 
the requirements of the small genteel house at the out- 
set to a cook and housemaid ; the dinner for two and an 
occasional friend. In comparing the past with the 
present management of a house, I am aware that the 
cry is raised against the altered character of servants, 
but I am obliged to refer to the great change in the 
mistress. Formerly the mistress directed and assisted 
in everything; now she cannot even guide the ma- 
chinery of her own house, and her ignoraiiee and neglect 
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create independence and carelessness in her domestics* 
This operates greatly to the prejndice of servants. 
Masters are not the most patient individuals in the 
world, and often require soothing ; instead of which, 
the only alternative to a badly cooked dinner, or a mis- 
managed household, is the diamiflsal of the apparent 
cause — ^the untutored servant; for who would even 
dare to suspect that a wife is incompetent to effect 
an improvement. Certainly the wife will not condemn 
herself j therefore, as she cannot direct her servant in 
amending the matter she must be discharged, instead of 
hnproved, and another and another tries in vain, tiU 
experience has taught the lesson to the mistress too 
gladly learnt. In the recommendation of a daughter in 
olden times, I recollect even now with delight the game 
so full of Am, of the good old dame introducing her 
numerous &mily of girls with their various useful ac- 
complishments, then deemed the most attractive for- 
tune: — 

"One can bake, and one can brew, 

One can shape, and one can sew, 

One can sit at the fire and spin. 

One can make a cake for a king." 

In every department, however, the lady of the house 
is now equally deficient; she is harassed by troubles of 
her own creating ; nursery cares are added to her 
already overburdened time, and arrangements multiply 
on an unmethodical mind. Where are accomplish- 
ments—echo answers, where ? If we patiently reason 
over the bringing out of young ladies, we shall be the 
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less surprised at the result, and all I aim at is, to create 
in them a desire to excel in the use^ as they do in 
the elegant. And helieve me, my dear young ladies, I 
am not a little interested in securing for my eight sons 
some portion of real English hearth happiness, and 
therefore I ask you for them to bestow a few months of 
your life in the patient investigation of this new study, 
your ignorance in which will, I know, often raise a 
blush which I would fein prevent. 

These few rules I recommend to your consideration : 
Like Alfred of old, I urge a division of time and an 
application of duties to each part, never allowing trifles 
to interrupt the arrangement. Always perfect yourself 
in whatever you undertake. Let essentials come first 
and fill up vacancies with unimportant matters. If the 
uHle has a share with the dulce, doubt not that when 
you enter married life, you will be satisfied with your- 
self, and be an ornament of no small value in your 
husband's coronet of hope. 

** 'Tis an important point to know, 
There's no perfection here helow. 
Man's an odd compound, after all, 
And ever has been since the fiUl. 
Say, that he loves you from his soul. 
Still man is proud, nor brooks control. 
And though a slave to love's soft school. 
In wedlock olalmB his right to nUe"— Cotton. 

I am, my dear young friends. 

Very fiuthfiilly yours, 

MARTHA CAREFUL. 



My deab Mbs. JoHKSoy, 

You may believe how truly I rejoice in penning 
down the few trifles which you so urgently request, 
and though of so domestic a nature, rely on my ex- 
perience when I assure you it is indeed " Trifles which 
make up the sum of human bliss." You have now 
entered upon a most responsible voyage — ^the helm of 
a vessel Mly freighted with affection, wealth, and 
happiness is placed in your hand to guide — one fsdse 
step may cast you on a rock of sorrow ; think, then, of 
the importance of ensuring for your bark a safe pilot, 
one who can steer you among the rocks and shoals of 
life safe into harbour. Secure, then, such an everlasting 
friend — give your first thoughts to God — ^in the morn- 
ing of your married life seek Him — ^wait not till 
trouble overtakes you — ^let Him not say " in their 
affliction they will seek me," but b^in by placing your 
home under the shadow of His wing. Make a feanily 
altar, on which you sacrifice all that the world holds 
dear, all that was perhaps too dear to you while single. 
Your husband has possibly been too engrossed by busi- 
ness and thoughtless of the things which belong to 
eternity, but you are to call him — ^you are to win him 
— gently, sweetly, silently, into the fold of Christ— 
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" for what knowest tliou, O wife, whether thou shalt 
save thy husband !*' Blessed hope, but still more blessed 
reward. Keep fast hold of such an anchor, stedfast to 
the end. Your husband, of course, is not an irreligious 
man ; you would not select one who was not a pimctual 
observer of all things tending to godliness, but "the 
heart \b deceitftd above all things," and the best man of 
the world often needs a reminder that "this is not 
his rest." Unaccustomed possibly to a domestic altar, 
he must be wooed and won, as you have been, by the 
purity and holiness of the object, till your aspirations 
become his, and your hopes of immortality are echoed 
through every life-string of his heart. Thus sailing 
together in your fragile bark down the stream of life, 
you will have " a covert in the storm — a rock to shelter 
from the heat — ^in the midst of the rivers of trouble 
you will walk on dry ground." Be not dismayed, if 
your course be beset with difficulties, go on, you have a 
household over whom you preside as Gk)d's steward, a 
steward of the immortal souls committed to your charge 
by Him. Servants, children, will be enquired for at 
the day of reckoning ; let nothing short of what you 
know to be your duty satisfy you, wait on the Lord, 
you shall reap if you fiiint not. Thus I imagine you 
have commenced yoar married life with morning and 
evening &mily prayer ; you will, after a cheerfrQ breaJc- 
fiust, proceed to your daily domestic affairs. I presume 
your husband will leave you for the morning, and 
although you are alone, and may miss the merry group 
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of your former fireside, you have no time to regret you 
have no companion for the present. 

FIBST DAY. 

Do not suppose by my very simple remarks I 
am imagining that you and your servants are neces- 
sarily ignorant of the common routine of domestic 
duties, but as it is impossible for me to decide what you 
will remember, I think it better not to omit any point 
on which a mistress ought to be perfect. When the 
break&st cloth has been freed from crumbs by either 
napkin or brush, and carefully folded ready for the 
press, have the crumbs swept from the carpet by a long 
handled brush and dust pan, kept expressly; the 
hearth trimmed, coals put on; if the summer, arrange 
a pretty bouquet ; in the winter have a tasty vase, with a 
flower in it on the table, or a bowl in which you grow 
crocasses or hyadnths. A lady's taste is more dis- 
played in her trifling arrangements than in all the 
multiplied rarities which her purse has provided around 
her. The bird next claims attention, for tins interesting 
companion must not be omitted in your thinly-popu- 
lated home ; by the time you have perfected these pre- 
liminaries, walk upstairs and put away any little 
matters of your own or your husband's that may have 
been left about, casting your eyes quietly around to see 
that the housemaid is performing her duty properly. 

hottsemaid's duty. 
On going to her bed-rooms, she should first brush 
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all clothes lying about, and place them in the wardrobe 
neatly; then put away everything belonging to drawers 
or boxes, seeing that closet doors and drawers are closed 
to prevent dust entering. Next she must open the 
windows and remove the bedclothes separately, always 
one way to know the top. Sheets should be made 
with the top hem wide to prevent mistakes. When 
servants are unnoticed, they frequently acquire the 
untidy habit of stripping everything off the bed at once, 
on one chair only, by which means the comers of the 
linen become soiled. YIThile this airing is going on, the 
housemaid must provide a large can of hot water and 
her proper cloths, and proceed to the washing and 
scalding all the chamber appurtenances. 

Her duiy is not complete until the jugs and bottles 
are refilled; the next step is to remove all candle- 
sticks, mugsi, &c^ that do not belong to the rooms, 
carrying them away and putting them at once into their 
respective places. The cook should now assist in well 
shaking and making the beds, each servant being pro- 
vided with a large white apron, which is to be removed 
when this work is over, and returned to its own comer 
till again required. The housemaid's upstairs duty is 
drawing to a dose; she has now to sweep up pieces, for 
which she has of course a special pan and brush ready 
with her duster and dusting brush to dust the rooms, 
sweep and dust the stairs. 

Do not suppose that I have been expecting you to 
be all this time watching the whole process ; far other- 
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wise ; I i*eoommended an investigating glance or two, 
to remindi or appland, as neglect or attention claims, 
but yoa are required elsewhere, and I will conclude, 
that when you came down stairs, you visited your 
kitchen, casting the same quiet inquisitive glances into 
all the ramifications of bread baskets, milk pans, butter 
and cheese pansi, &c. &c. Cleanliness is essential in every 
place, but it ought to be especially connected with all 
that appertains to eating and drinking. If bread be 
properly managed, there will be no hard and broken 
pieces, but whoi they occur, have them made into a 
pudding, rather than, by constant complaints, induce 
them to be cast away. Be liberal in your allowance to 
servants, but not excessive ; let there be no want, but 
try to let there be no waste. I fear the small cost of 
a thing too often engenders an idea that it is not worth 
caring about, but always try to impress on your ser- 
vants th^ duty to save for you as they would were 
they the housekeepers. When the lady goes into her 
kitchen, the hearth should be white and trim, and the 
break&st things being washed up in a clean tub, with 
a nice doth ready to wipe them upon. The cook waits 
your orders for dinner, and we will begin with Saturday. 
Let your mind be ftdly prepared to give your plain 
directions for what you require, by having first made 
yourself acquainted with your own wishes. Enforce 
punctuality — ^the saving of minutes is the saving of 
hours ; the entire household reaps the benefit. 
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SATURDAY'S DINNER, 
No. 1. 

TOBESHISE PUDDING — BOAST BEEF. 

ACCOMFAIOMBNTS — ^HOBSEBADISH AND HOT mnSGAB. 

YEOETABLES — GBEENS AND POTATOES. 

You will, as if yon had always been accustomed to 
it, give every direction for the above, and if at table 
any thing differ firom your idea, remember to mention it 
to the cook on the following morning. 

Thus fitr your morning's duties are over ; you have 
no anxiety ; you know all that is proper is in progress, 
and you find that only one hour has been occupied. 
You return to your sitting-room and employ one hour in 
work, which on Saturday must generally be in repair- 
ing, especially remembering that nothing in life so 
ruifles a husband's equanimity as the enormous crime of 
finding his wristband destitute of a button ! ! ! one 
hour in reading and one at your piano. You really 
deserve my thanks for thus patiently listening to such 
dry advice ; what will you say to me when I interfere 
with the fiuihionable notion of reading, but I must be 
just to myself. I started with plain facts, and must not 
shrink from my duty. Have you accustomed yourself 
to reading the light and trifling narratives of sentimental 
minds to the exclusion of higher and deeper and holier 
matter — if so I jnty your lost time — ^but you say your 
mind required amusement in your hey-day of life; I 
am not quite 75, and remember well how often I have 
been amused by such pastime, and it is not that I con- 
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demn all light reading, but reading only all that is 
light to the exclusion of better things. By so doing 
yonng minds create a world they never see — ooivjure up 
heroes they never meet — ^become the her(»nes of scenes 
which never happen, and thus mingling in the ideal 
they permit a happy reality to pass unheeded, and beings 
formed to shine in a domestic sphere, toss to and fro in 
a current of vacillating hopes and fears that too late 
they discover are phantoms of an overstrained senri- 
bility.* Therefore, supposing that you have been an 
admirer of novels, yon must now remember that, your 
opportunities for reading being curtailed, it is expedient 
that your mind be filled with such works as will elevate 
you in your new position; you have renounced the 
world as it was, and your future is a little hemisphere 
of your own, in which you are to be the sun, radiant 
in all goodness, difiumng life and light around you. To 
learn to keep up that unspotted brightness — ^to extend 
that purity of light and love in your own circle, is the 
teaching you must desire. Tour own judgment and 
discretion, guided by such desire, will lead you to 
devote your hours to the profitable acquirement of 
knowledge, and music and drawing will be studied, not 
to produce a brilliant e£fect, but to improve and cul- 
tivate your taste, that in that vista of futurity which 
is deeply shadowed in your heart, such taste may be 
again imparted to the perfecting of all a mother's 

* One of our most solid divines compares the effect of novel read- 
ing on the mind to dram-drinking on the body. 
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fondest hopes can paint, the heholding herself surrounded 
by little questioners at her fount of knowledge, and being 
able to supply some food for all. 

I imagine your break&st was ended at 9, your 
domestic duties at 10, which on a Saturday always in- 
clude laying out the dean linen for airing, and counting 
over and placing in the drawers that which comes home 
firom the laundress. All your orders for Sunday will 
now be given, that your servants, taking time by the 
forelock, may have nothing to prevent their full partici- 
pation in the coming day of rest, your work at 11, your 
reading and mumc at 1. You now take luncheon and 
dress for walking, visiting the poor or making a call, 
not a gossiping unprofitable call, but an interchange of 
thought and feeling, remembering how much influence 
over a mind even the weakest christian possesses, and 
that every foolish, that is unprofitable, or mischievous 
word, condemns us in the sight of Qod. If it rain 
and you are unable to walk or are expecting calls, you 
will be dressed and quietly seated to receive them ; 
never keep a friend waiting ; never be in a bustle to 
dear your room ; if all things be done in order there 
can be no occasion for sudi an unladylike disturbance. 
Always be ready for dinner ! It is but a small return 
for the morning's care and toil of a husband to have 
a sweet smile to greet him home — ^to have all comfort- 
able around him, and to soothe a too-often harassed 
mind by the quiet gentleness of love. Though a 
bachelor, Cowper knew the ma^c charm of keeping 
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peace, and every bride should learn on her wedding-day 

his compressed idea that 

'* The kindest and the happiest pair. 
Will find occasion to forbear. 
And something, every day they live. 
To pity, and perhaps for^ve." 

The most congenial minds will sometimes agree to differ, 

and one cannot suppose that, however deeply affection 

may be rooted, two persons shall always think alike ; 

but harmony grows out of discord, and time creates a 

unison of sentiment, or at any rate the desire for 

passively yielding opinions in both. A gentle argument 

often tends to encourage ideas and language, and must 

not always be rejected, but the wisdom of knowing 

when to speak and when to hold one's tongue is very 

desirable to be early learnt. 

Allan Ramsay, the Lanarkshire poet, seems well to 

have understood the foundation of connubial peace, 

when he puts into the mouth of his Peggy the following 

determination : — 

** Whensoe'er they slight their xnaiks at hame, 
It's ten to ane the wives are maist to blame. 
Then 111 employ wi* pleasure a* my art. 
To keep him cheerfU', and secure his heart 
At e'en when he oomes weary frae the hill, 
111 hae a' things made ready to his will. 
In winter, when he toils thro' wind and rain, 
A bleezing ii^le, and a dean hearth-staae ; 
And soon as he flings by his plaid and staff, 
The seething paf s be ready to tak aff ; 
Clean hag«-bag 111 spread upon his board. 
And serve him wi' the best we can afford ; 
Oood humour and white bigonets shall be 
Guards to my fiuse, to keep his love for me." 
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I am not going to intrude into the evening scene. A 
cheerftil tea — ^music — chess — a husband reading or 
writing while a wife is working and picturing the little 
head that shall fill the cap ; sometimes stopping to aak, 
** Is it not pretty, James P" all this is a variation accord- 
ing to circumstances in every happy home, and I pass 
on to the hour when the servants seated round the 
table are hearing again the holy theme of Gospel truth, 
piously read by their honoured master, and after im- 
ploring a blessing on all forming that household band, 
sweetly sleeping under an Almighty wing. Thus closes 
many a bright day on many a bright young heart ; and 
although some may deem such a life monotonous, let 
me tell them the interchange of sodal love and holy 
thoughts can never weary, but is like a refreshing 
stream, which gently murmurs on its course, never reach* 
ing the noise and tumult of the ocean, but gladdening 
and beautifying the surrounding scene. 

"Small ehange of scene, small space his home reqtdres. 
Who leads a Ufa of satisfied desizea."— JSo^rtfrt. 

Believe me, fidthfully yours, 

1£ABTHA CABEFUIi. 



SUNDAY MORNING. 



" How dear the hallowed morn will be 
When chiming bells awake the day, 
And by their sacred minstrelsy 
Call you from earthly cares away." 



My deab Mss. Johnson, 

Whetheb you reside in a town where the church 
is but a few steps from your dwelling, or in the country 
where you have a walk through shady lanes to reach it, 
do not acquire the habit of thinking the hours of the 
Sabbath morning may be devoted to idleness. By rising 
late on this day your home, which ought to partake 
of the calm peaceftdness of a day of rest, is all hurry 
and confusion — ^mislaid gloves — missing umbrellas — ^lost 
books — all enquired for, all sought after — servants 
running here and there to save your appearing late in 
your accustomed seat ; a bustling walk and overheated 
system are not the incentives to that " peace" you go to 
seek. Let me humbly urge you to fix and keep your 
breakfast to only one half-hour later than ordinary. 
Your orders will have been attended to on the pre- 
vious day, and after your femily prayers you will all be 
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prepared with plenty of time upon your hands to enjoy 
a gentle walk to church. Much has heen said and 
urged upon the hetter observance of the Sabbath, and 
truly desirable is it to see this day more devoted to a 
-Heavenly Father's most kind arrangement — ^a day of 
holy peace and calm retirement from the excitements 
of a too engrossing world; but to effect this every. one 
must remember that personal reformation can alone 
avail I may regret yon apple stall is open, and tended 
by a woman who might otherwise be at church, but if 
I am enq)loying servants to cook my dinner, or I have 
risen late and left all my work to be done by them at 
home, wherein do I differ from her. Both are alike 
desecrating unnecessarily the Sabbath day ! How much 
improvement must be manifest if our young British 
brides will take this measure into their own hands — 
how many servants will go from you, either endued 
with a proper reflection on the duties of devoting this 
day to God, or satisfied that it is a gift to be used or 
abused at will. Reason with yourselves, my dear young 
wives, and if grey hairs, like mine, should bleach your 
head, believe that no reflection will be sweeter to your 
aged hearts than the satisfliction you feel in having, as 
&r as possible, hallowed in your house and your ex- 
ample the Sabbath of the Lord. What ! a cold dinner 
on a Sunday, exclaims your husband on this first begin- 
ning of an excellent rule P Tell him to wait, and see 
how you have catered for him, and when he has relished 
his dinner, let him know that through your arrange- 

c3 
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ments one servant can go to church each service; that 
your kitchen has not heen put into disorder by cookings 
(for you have no servants' hall ;) but when you have 
dined, your domestics have a dean comfortable apart- 
ment without labour to sit in, and can there quietly 
chat over their mutual thoughts of their earthly home, 
and those dear ones, separated from them for months 
and months, all earning their bread by the sweat of 
their brow, and then naturally led to holier thoughts, 
the heavenly home in the bright world beyond will rise 
in their warmed imaginings, and "the way, and the 
truth, and the life," will be eagerly sought for and 
earnestly won. A trifling exercise of self-denial on the 
part of the superiors will teach a most practical lesson 
in the dependents' heart of the valued privileges of the 
seventh day. Sir Mathew Hale wrote the following 
quaint and well known lines : — 

"A Sunday well spent 
Brings a week of content. 
And health fbr the tmls of the morrow ; 
But a Sabbath profaned. 
Whatsoe'er may be gained. 
Is a certain forerunner of sorrow/' 

Judge Hale also leaves his experience thus noted down : 

** I have found by a strict and diligent observation, that a due 
regard to the duties of this day hath ever joined to it a blessing 
upon the rest of my time ; and the week that hath been so begun 
hath been blessed and prosperous to me : and on the other side, 
when I have been negligent of the duties of this day, the rest of 
the week hath been unsuccessital and unhappy to my own secular 
employment ; and this I do not write lightly or inconsiderately, 
bat upon a long and sound observation and experience " 
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No. 2. 
SUNDAY. 

ox TAIL SOUP — COLD BEEP. — 
APPLE PIE — CBEASI. 

ACOOMPAKIMENTS TO COLD MEAT — POTATOES — SALAD — 

CUCT7MBEB. 

The soup only requires boiling up ; the pie made on 
Saturday can be eaten, hot or cold, the oven being the 
only agent employed. Potatoes may be steamed or 
baked, neither requiring more than the simple attention 
a servant can bestow while laying the doth, or attending 
her other duties. It is very customary to dine early 
on a Sanday, and it has a great advantage in leaving 
the evening hours for peaoeM reading and meditation, 
or attending evening service. You will of course as- 
semble your household to reading in some part of the 
day, and it is very desirable to be able to explain what 
you read, bringing all remarks as well as reading within 
the scope of your servants' humble capacity.* Some- 
thing good should be impressed upon the mind every 
day, by which small amount of intellectual labour, a 
store may be laid up against the time "when the 
keepers of the house shall tremble, and those that look 
out of the windows be darkened." 

Another day has thus drawn to its dose, in which 
you have had much power given into your hands by God. 

* " So they read In the book iii the law of God distinctly, and« 
gwe the sense, and caased them to understand the reading." — 
Xehshiah 8 ch., 8 V. 

c3 
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It is for you to reply how you have used it. 

*'DeUghtftiI day— the sable night. 
Spreads her dark mantle o'er thy reign. 
And morrow's quick returning light. 
Will call you to the world again." 

Believe me fiuthftilly yours, 

MARTHA CAREFUL. 



MONDAY MORNING. 



" If happiness hae not her seat 
And centre in the breast^ 
We may be wise, or rich, or great, 
Bat never can be blest ; 
Nae treasures, nae pleasures, 
Coold make us happy lang : 
The heart ay's the part ay 
That makes us right or wrong." — Burnt. 



My deab Mss. JoHifsoN, 

Happiness in part is imaginary, and its pos- 
session depends almost entirely upon ourselves; con- 
tentment is the key which unlocks the treasure-house, 
and, "with godliness, is great gain." 

" This is the charm, by sages often told, * 
Converting all it touches into gold ; 
Content can soothe, wheree'er by fortune placed. 
Can rear a garden in the desert waste." — JKirk White. 

Thus early in your married life, you must I am 

sure awaken tree from care, and a new week of usefbl 

activity will open upon you, only to set your happy 

spirit free in the performance of your duties. You will 

ohserve that I avoid repeating daily duties, which when 
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once arranged cannot be forgotten, and only here name 
that public and family prayer do not take the place of 
closet prayer ; each is essential to the filling up of that 
blank in the human heart which only pure religion can 
supply. The chamber of love should be a sanctified 
spot, where a communion of holy thoughts and hopes 
blending before a common Maker should mom and eve 
arise to a throne of Grace, to call for mutual blessings 
or mutual support in that path of life now but dimly 
seen through ^turity's thick veil ; thus early hallowing 
the ties of earthly affection. You have to add on this 
morning your attention in superintending the housemaid 
to prepare the linen for the laundress, making an in- 
ventory, and being careM that necessary repairs are 
attended to, thinking over the useful adage, that '' a 
stitch in time saves nine." Different people pursue 
different plans with r^ard to almost every thing, and 
my plain nolions will be smiled over by those who, 
having many servants at command, scarcely condescend 
even to know of their existence ; but to command well 
a soldier must know the plain discipline of the ranks, 
and George the 3rd sent the Duke of Clarence out as a 
midshipman that he might know his duty as an Admiral. 
The most fastidious mistress has more reason to blush at 
her ignorance of household work, than at even being 
called upon occasionally to perform a part. You will bear 
with me while I enter into the middle day duties of 
your housemaid, supposing that you possess neither 
footman nor tiger. 
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housemaid's duty. 
She must be neatly dresssed by one, p.m. with that 
beautifiil garment a snow-white apron, ready to bring 
in your luncheon, and to answer the door ; when 
not required to be so employed her needle will fiimish 
occupation until the time for preparing the tray for 
dinner. She must then place a cloth on the sideboard, 
the doth, napkins, and mats on the table, bringing in 
the tray, plate warmer, and basket, with the knives and 
nlver; to the arrangement of the table yon are doubt- 
less accustomed, remembering only to have additions 
of everything on the rideboard in case of need, to pre- 
vent the servant leaving the room when she ought to 
be waiting upon you. Any trifling deviation you re- 
quire from the plan you first arrange you can easily 
make, and good guides for housemaids are sold cheap 
if necessary. Your part is to see that the plate and 
glass always look bright, salt fine and dry, doth 
untumbled, napkins smooth, and bread small, and of a 
proper age. The baskets and trays require examination 
occasionally, or these matters become neglected. K 
you have dessert, finger glasses, &c., always have them 
prepared before dinner, that they may be ready to place 
on the table immediately the doth is removed. Let 
the servant remain quiet during grace. It is better to 
have the crumbs taken off with a brush and the doth 
careftdly folded at table, as this ensures its being placed 
in the press without tossing about. I am not supposing 
that you occupy yoiu* drawing room every day in the 
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winter, and therefore when deseert is ended, have the 
crumbs swept up, the hearth trimmed, and the room 
put in order while you are washing your hands. In 
the winter, the curtains will be drawn, and the lamp 
brought in and you snugly sit around in the full enjoy< 
ment of an English fire-dde. 

" When the blight gun deserts the skies. 
And the dull wintry evenings rise, 
Then for a husband's sodal power. 
To form the calm conversive hour ; 
The treasures of thy breast explore. 
From that rich mine to draw the ore ; 
Fondly each generous thought refine, 
And give thy native gold to thine; 
Know thee, as really thou art, 
Though fair, yet fedrer still at heart." — Dr. Cotton. 

Give the servant a hint to step into the room now 
and then during the day, to put on coals, if required, 
and to sweep up the hearth. The brush so used must 
be washed once a week. 

MONDAY'S DINNER. 
No. 3. 

SOLES — HELTED BUTTER. 

KINCED BEEF, WITH POTATOE WALL. 

BBEAB AlO) BUTTEB PTTDDING. 

SPINACH. 

It is not etiquette to serve potatoes up with fish. If 
you fancy them, a distinct order must be given. 

Believe me, faithfully yours, 

MARTHA CAREFUL. 



TUESDAY. 



" Look round our world ; behold the chain of love 
Cknnbining all below, and all above. 
See plastic Natnie working to this end. 
The single atoms each to other tend. 
Attract, attracted to, the next in place 
Form'd and impell'd its neighboar to embrace. 
See matter next with various life endued, 
Press to one centre still, the general good." — Pope. 



My deab Mbs. Johnson, 

As the great aim of every one's life should be to 
promote the glory of God and the well being of our 
fellow creatures, no day onght to dawn upon us without 
a thought how these things can be best promoted, and 
then we can never feel ourselves without occupation. 
Home duties claim the first attention of every " gude 
wife," nor will any act of charity or religion palliate a 
neglect of these — "To do our duty in that state of life 
to which God has called us," is the lesson learnt in 
childhood, to be practised in after life. To gild the 
stray moments, is an art that will amply repay the 
labour of learning; clouds and sunshine alternate in every 
day life as they do in the atmosphere around us, and 
the aim of the Christian wife should be, so to learn to 
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govern and discipline her own mind as to remain undis- 
turbed in the contending currents she may be called to 
encounter. 

After carefully examining the labour requisite for 
keeping every part of your house in order, you will set 
apart fixed days for certain duties, which will prevent 
any omission or confusion. You will, of course, arrange 
for your housemaid to bring up hot water every morn- 
ing at seven to the occupied bed-rooms, and to be pre- 
pared to answer the bells with clean hands and apron, 
as she must assume the office of lady's maid occasionally 
in your small establishment. Nor is this all — ^this 
daughter of Proteus must once a week establish her 
reputation as laundry maid ; for although you do not 
horrify your husband with a " washing day," it is a 
luxury for ladies to have their delicate laces carefully 
" done up " at home. 

You may exclaim in great alarm, that this is really 
going too far ; you never learnt starching and ironing ; 
but this IS why I am going to teach you, that you may 
instruct your servant; the mistress alone should impart 
such " household words," and never betray her igno- 
rance in any department. 

WASHING AND STABCHING. 

Fine things must not be wrunff out, but simply 
squeezed through the hands. White curd soap ought 
to be used, and the powder blue, which is of a clearer 
and brighter colour than the stone blue. This must 
be put into a flannel bag and just dipped into the water. 
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STABCH 

Varies much, as during the last few years many 
new kinds have been introdaced. These require dif- 
ferent management, according to directions given. 
The plain old fashioned starch, from wheat, is braided 
up with cold water, and then boiled, being well stirred. 
Some people put in a little wax to prevent it sticking, 
but if igood, this is not required. When the linen is 
dry, it is passed through the starch — if required, to be 
very stiff— a second time ; but laces and fine muslins 
are generally either put through very thin, or water 
starch, or else rinsed through water afberwards ; they 
require diying again, then sprinkling and rolling up in 
a doth kept on purpose, to become uniformly damp. 
Narrow lace should be pulled by the hand till nearly 
dry, and muslins and nets require clapping between the 
hands till dry enough to iron, as this helps to make 
them dear. 

It will always be necessary for the dining-room to 
be regularly and thoroughly swept, and deaned once a 
week ; to do this properly in time for breakfest, the 
servant must rise an hour earlier, as the bright stove 
must be attended to careAilly. 

TO CLEAS BBiaHT STOVES. 

The polish and beauty of the steel ornamental parts 
of a stove require great attention from a housemaid. 
Emery dust, moistened into a paste, with sweet oil, 
should be kept in a little jar, this should be applied on a 
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bung, up and down, never crossways, until marks or 
bums disappeajr. A dry leather should then remove 
the oil, and a polish should be afterwards given with 
putty powder on a dry clean leather. Both these 
processes require manual labour. 

The drugget taken up and shaken, and tea leaves, 
just damp, strewed over the carpet before sweeping. 
Curtains folded and pinned up, table cloth removed, and 
any article of furniture that can soil must be covered 
up. A housemaid's box should be always used, in which 
cinders are removed, and a large coarse piece of wrapper 
should be laid over the carpet to prevent any dirt from 
the fire-place injuring it. Afber the sweeping, the fur- 
niture must be well rubbed — ^for even the servants ruin — 
the French polish requires stimulating frequently. 
Many houses have the luxury of a break&st-room or 
study ; but in a limited establishment this adds to the 
work, and the cook generally attends to it, in addition 
to the hall and steps. If a family dine late, the ser- 
vants require their dinner at one, and a separate 
provision must be made for them; this alters your 
arrangements in a degree, because you must provide less 
for the dining-room, and small catering is more difficult, 
and requires more tact and economy than for a lai^ 
&mily. Your servants must not always dine on just 
what you leave. 

Tuesday, in almost every household, seems to be a 
leisure day, and is therefore very easily set apart for 
letter writing, and the hours, if so required, can be 
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fltolen away from caUs, leaving yourself plenty of tmi« 
for a really constitational walk. 



M. 



The laboured mind 



Wifh ease was pioos, generous, Just and kind ; 
Soft for impression, from the first pr^nured. 
Till virtue from long exercise grew hard. 
With every act confirmed, and made at last 
So durable, as not to be efi)u»d. 
It turned to habit ; and from vices flree^ 
€kM)dness resolved into neoeesity." — Dryden, 

TUESDAY'S DINNER. 

BOILED LEa OF MUTTON. — BAKED APPLE PTTDDING. 
CAPEE SAUCE — CAEBOTS — TURNIPS. 

Believe me, fiEuthfuUy yours, 

MARTHA CAREFUL. 



WEDNESDAY MORNING. 



My deab Mbs. JoHiraoK, 

For the sake of variety, I will imagine to-day 
that your husband unexpectedly brings a gentleman 
home to dinner, and that at the somidof a second voice, 
yon be^n wondering and conjecturing how you shall 
manage to have what is right and proper. Therefore, 
after a gentle introduction, in which you are to appear 
for your husbfuid's sake to the most advantage — ^that is, 
as the quiet cheerful lady — ^you will repair to the 
cook, and request her to speed with the following ar- 
rangements — naming a half hour later for dinner, and 
recommending James to stroll either in the garden, or 
round the pretty village, or so to occupy his friend till 
dinner, that your absence may not be noticed. There 
must be a little extra activity on your part to see 
things done creditably to the bride and young house- 
keeper. Clean cloth and napkins, a little extra dessert 
from the store closet. Sweetmeats, interspersed with 
the apples and pears, with a few biscuits, always kept 
in a canister, really make the table look quite well. 
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WEDNESDAY'S DINNER. 

You were going to have cold mutton and a duck, but 
as your house is too £ar off the town to secure fish, or 
little sundries in an emergency, you must simply make 
a little alteration in cooking the same articles. 

DOBMEBS AND POTATOES. 

DUCKS AKD PEAS. 

OPEK TA£TS AND CUSTASDS. 

After dinner you sit awhile at the dessert and 
the wine passes, while conversation mingles with the 
pleasant smile. But when you find a little weariness 
pervading the scene, you rise and retire to the with- 
drawing room — ^this being of course always required 
when a friend is with you. Lamps lighted, and cur- 
tains closed, tea and coffee are announced to the gen- 
tlemen, as prepared, and they join you at the summons. 
Your servant stands and assists you to the caddy, 
water, &c^ watching your wants, and waiting on the 
company ; after tea you look over the views of spots 
visited in your wedding tour ; hear &om your friend 
the contrast existing between this scene and that which 
he has visited, and thus by interchange of thought and 
idea, you have almost double the information you pos- 
sessed before he joined your party. The piano is open 
— you play — ^your husband accompanies you on the 
flute, or you sing duets, and your friend lingers still — 
and still seems unwilling to leave the tiny circle, made 
so magical by harmony, love, and good management; 
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and when he Inds good night, he determines, as soon as 
^possible, to break the ch^ which now rivets him to a 
bachelor's condition. 

"And thus we banUh cloud and car^ 
And fiBverish passion oomes not there; 
And I, if Bach the Joys of home, 
Will pitch my tent no more to room.*' — C. Neale. 

In larger parties, coffee is always sent in to the 
gentlemen before they leave the table. When a 
friend dines, yon do not ask him to sup — ^in fiu^ this 
is almost an obsolete meal, cUnners bdng generally 
fixed at so late an hoar. A glass of wine and cake 
are frequently handed before a friend leaves. Now yomr 
servant has had bat little extra to do, and that little, 
from her regular habit of doing all things in order, 
has been done, and nothing of her regular work left 
undone. Your fine things are starched and ready finr 
the ironing to-morrow. You are satis^ed — your hus- 
band pleased, and you are more than ever convinced 
that a manied life is a happy one. 

"Thus 1uMi9 mould the soul to be a place 
Wherein may dwell farms of immortal grace; 
While thoughts and tempers in the spirits shrine, 
Grow into shape, and take the lift divine."— JBev. J, WUliam§. 

Faithfully yours, 

MARTHA CABEFUL. 



THURSDAY MORNING. 



My deab Mbs. Johnson, 

Duties are so consequent on situations and dr- 
cumstanoes, that what is imperative in one may not at 
all affect another; this fact renders my attempt to 
point out duties necessarily incomplete to some, and 
overcharged to others. Nevertheless, the gleaning 
may amuse a lonely half-hour or two. When oppor- 
tunies occur, you will, of course, visit the poor ; ahns- 
^ving is never so hlessed as when distrihuted personally ; 
the afi&ble manner — the soothing tone — ^the under- 
standing the wants and sufferings of the poor tend much 
to alleviate the sorrow of a poverty or sick-stricken 
heart. Charity, as distinguished from almsgiving, is the 
vein that must pervade the every feeling of life — ^the 
thinking no evil — in honour preferring one another — 
not vaunting, not puffed up — ^this charity of Chbist's 
school difRised through the world, would create in 
every home that peace which passeth all understanding, 
and which blooms alike in the cottage and the hall. 
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" They err who say life is not sweet, 
Though cares are long, and pleasures fleet ; 
Though smiles and tears, and sun and storm. 
Still change life's ever varying form. 
The mind that looks on things aright^ 
Sees through the clouds the deep blue light. 
And firom the honk, all mire and wet^ 
Plucks the firesh scented violet. 
Each thing is beauteous in its time; 
And this is not our native dime. 
But sweet enough for those who roam. 
And take the path that leads them home." 

Boethnu. 



housemaid's DTJTT on SWEEFINa MOBNINaS. 

Bed-rooms have to be swept onoe a week, and in the 
summer, any floor not covered by carpet must be 
scrubbed, — ^loose carpets require shalring onoe a week. 

When the rooms are cleared up, a convenient space 
must be allotted to receive the little well dusted oma> 
ments firom the toilet table, mantle piece, &c. The 
glasses, jugs, basins, &c., must be well cleaned and all 
covered up ; the basis of the bed taken off, the curtains 
folded up, and a large cover kept on purpose, placed 
over the bed. Eveiy article of fiimiture should be 
moved from its place, to enable the servant to sweep be- 
hind ; damp tea leaves being strewed to take up the dust. 
After sweeping, the stove should be well cleaned, and 
the furniture aU replaced, and well dusted and poHshed. 
This process must pass through each room carefully 
and thoroughly — once every week. When rooms are 
too numerous for one day's attention, they must be 
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deansed in two. A housemaid requires a closet up- 
stairs, in which to keep her own brushes, dusters, 
pails, cans, &c. Once a year many of these require re- 
newing — ^the cook taking the partially worn out ones, 
the housemaid always having the new. 

Instead of working at her needle to-day, Jane must 
iron. I have hitherto omitted to mention, that the 
evening work in the bed-rooms ought to be performed 
by daylight; in the winter the windows should be 
eariy dosed, and a clean pair of sheets kept under every 
bed, which ensures them being aired, and always ready 
if called for suddenly. 

A very easy method of keeping a bed not in constant 
use aired, is to place a water bottle, or a stone gallon 
bottle full of boiling water in it once a week, and 
leaving it therein till cold. You will be surprised to 
find how long it retains warmth. 

HOTTSEICAID'S EVEKINa DTTTY. 

Carry up a can of water to supply any defidendes — 
turn down beds — draw curtains — arrange slippers and 
dressing gowns — ^rushlights — place a comb d'oiley 
on the toilet cover, ¥rith brushes and combs — ^remove 
all sundries, and leave the rooms in the same neat order 
as in the morning. Every evening clear up everything 
that has been in use. Never burden to-morrow by the 
work of to-day. Put everything into its own place. 

Another day is gone; the week is hastening on; 
and as the bdl summons the servants into prayers, its 

d2 
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chime faUs on your ear as an awakening chord of hope, 
echoing through time to eternity. 

** Does pore religiou chann thee 
Far more than aught helow P 
Wouldst thou that she should arm thee 
Against the hour of woe ? 
Think not she dwelleth only 
In temples made for prayer ; 
For home itself is lonely. 
Unless her smiles he there. 
If there thy fiedth shaU faH thee, 
If there no shrine be fomid. 
What can thy prayers avail thee. 
With kneeling crowds around P" — B. Barton. 

Believe me, faithfiilly yours, 

MARTHA CAREFUL. 



THURSDAY*S DINNER. 

COD FISH — OYSTEB SAUOE. 

TEAL CUTLETS — MUTTON PATTIES. 

JAM FUDDINa, BASED OB BOILED. 



FRIDAY. 



" From kind ooooem aboat bia weal or woe. 
Let each domestio duty seem to flow ; 
The honaehold aoeptre if he Ud you hear, 
Hake it your pride his aervant to ^^lear. 
Endearing thna the common acta of lift^ 
The miatreaa atlU shall charm him in the wlft, 
And wrinkled age shall uiobserved come on 
Befinre his eye peroeiTes one beauty gone."— Xf^^Mm. 



My sxab Mb8. JomrsoK, 

Although yoa have much to do to-day, don't 
be alanned, but when you go into your store-room, 
examine what is required for the next week, make a 
list^ and in your morning's walk visit your trades- 
people; select the articles, and pay for them. A 
regular fiunily has the same weekly demand with but a 
small occasional variation, and in a large fiunily stores 
are generally laid in by large quantities, but with a small 
number, a weekly supply is better ; butter is reckoned 
at |lb. per head through the house; beer, at one pint per 
diem for a female servant; lib. sugar & ^Ib. of tea among 
two or three servants per week — ^this hint may guide 
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yon, perhaps. You will find it desirable to arrange a 
certain day for the cook to make cakes, so that yon 
have a supply always at hand ; and as they will keep 
for any time in canisters, yon can arrange according to 
circomstances. When a servant knows, before hand, 
what she has to do, her fire and oven, &c., are all pre- 
paredy without having hurriedly to make up a large 
fire more fit to bum than to roast or bake. 

PBIDAT'S DINNER. 

LOIK OV FORK — ^APFIiE SAUCE. 
HnrOED TBAL— TAPIOCA PUDDINiJ. 

In the neighbouring town you will, doubtless, have 
a market day, and if so, you ought to select butter, 
eggs, and poultry firom it, through the agency of your 
cook. If you have no garden, firuit and vegetables will 
be supplied from the same source. If you have a 
garden, you will have mudi employment for leisure 
hours and thoughts. Ferhape nothing is more cal- 
culated to elevate a mind than the meditative reflec- 
tion produced in wandering about a garden. While a 
life spent in the noisy excitement of a town partidpates 
in the show and bustle consequent thereon, a love for 
the quiet and the beautiM is engendered among flower 
beds and thiddy ftndded walks, and the mind reads a 
lesson of life from stocks and stones. 

As the well ordered master is recommended to settle 
with his workmen early on Saturday, to prevent any 
unnecessary intrunon by him on the sacredness of the 
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Sabbath, so I recommend you always to save Saturday 
from any overburdening, lest unforeseen circumstances 
should interfere with the accomplishment of all that 
has to be done, and Sunday should dawn upon a busy 
household. Having taken a hasty sketch of the week, 
I have little to add, except that your servant must one 
day work for herself; she has caps to trim, stockings to 
dam, and it is a very bad practice for her to leave 
these things to be done after retiring to rest. I have 
left but a small portion of extra work, which is — 
washing down the paint of the stairs and cleaning the 
plate. 

TO CLEAN FIATE. 

If silver is well washed in soap and warm water, 
and then wiped and thoroughly rubbed with a leather, 
it will always do credit to both servant and mistress. 
Soda may be put into the water to remove grease or 
stains. Plate powders are sold, but almost all contain 
some deleterious matter, which rather injures the 
silver. Common hartshorn powder, or whitening, 
moistened either with water, spirits of wine, or gin, 
will be found sufficient to remove all spots, and give a 
good polish. Let the silver be well washed and dried; 
apply the above paste with a piece of leather all over 
the article ; rub it off when dry; brush it out of every 
crevice, and polish with a dry leather. Corroding spots 
ought never to be allowed on nlver ; these will arise 
from damp, salt, adds, cayenne, &c. When they occur, 
a grain or two of salt, in sweet oil, rubbed over the 
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spots, will remove them, but it will require well 
polishing a^rwards, and very careful using. 

You will always avoid company on a Saturday, if 
possible — and possible it is — except under very urgent 
drcumstanoes. You will always discourage Sunday 
visiting or Sunday calls. This is quite in your own 
power. If others call on you, receive them politely, but 
never call agfiin on the same day. It may be feshion, 
but a bad fashion cannot be too soon brdcen. Think 
of your infiuenoe for good or evil in the sphere of 
action in which you move, and the promise, that " he 
that converteth a sinner from the error of his way 
shall save a soul V Think no error too small to be over- 
looked — ^none too large to be dismayed at — ^but with a 
quiet gentle hand, place the small axe of firm intention 
at the root, and in time you shall see it yield. One 
seed of a poisonous plant may, if allowed to germinate, 
infect a neighbourhood, when that one seed could be 
easily eradicated without danger or trouble. You may 
introduce a bad custom, which you may Uve to see pro- 
duce immense effects, or yon may discountenance the 
same and see your reward. 

My aim has been very simple, that of endeavouring 
to blend an accomplished with a useful wife ; if I succeed 
in gaining only a small number of converts, I shall be 
richly rewarded. Many will smHe, perhaps sarcastically 
smile, at the idea of such drudgery ; but probably these 
will be among the most impatient and petulant if 
things go wrong, and I shall be quite satisfied, if. 
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through my "gentle hiuts/' one home is conducted with 
greater propriety, and one star shines brighter in the 
hemisphere of domestic love, remembering that to your 
husband and in your home you are 

"TobeaUght 
Shining within, when all without is night ; 
A goardian angel o'er his life presiding, 
Doubling his pleasures, and his cares dividing, 
Winning him back, when mingling with the throng, 
Back from a world we love, alas too long. 
To fireside happiness, to hours of ease. 
Blest wiUi that charm— the certainty to please." — Sogers. 

Believe me, fiiithfiilly yours, 

MARTHA CAREFUL. 



Oldbbshah Hall, 

LiNCOLIfSHIBS. 



Bins 



E«S. 
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DINNER No. 1. 

YOBKSHIBB PUDDING. 

BOAST BBEF. 

HOBSBBADISH — POTATOES— OBEEKS. 

YOBKSHIBB FUDSDrO. 

This is most generally adopted with beef, bat it is very- 
good under mutton or veal. 

Break three eggs, and beat them up with a tea spoonful 
of salt, then add ^Ib. flour (for a stiff pudding), with a 
pint of milk. To make the batter smooth, the floor must 
be mixed gradoally with the milk, and then add the eggs, as 
above. It must all be well beaten together to dissolve 
lumps. Flaoe a tin in a dripping pan until it becomes hot, 
and well greased from the meat, then pour in the batter 
allowing two hours ; at the end of the first hour, if set and 
brown, turn the pudding that it may be brown on both 
sides. It is usually cut into square pieces when sent to 
taUe, and more generally served before the meat — ^but in 
some counties at the same time. 

BOAST BBBV. 

The joints usually chosen for a small fitmily are, the 
sirloin — the chump end having the under cut, the rib end 
scarcely any of that portion ; — ^the ribs are cooked plain, 
the ends cut off and salted, or the bones taken out by the 
butcher and rolled; when this is done, the joint should be 
secured by tape and skewers before cooking, and when 
sent to table, a silver skewer should be used. The veiny 
piece roasts very well, but the meat is coarse ; the rump 
makes a fine large joint for roasting. The nsoal rule for 
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roasting is a quarter of an hour to a lb. A cook should have 
a dear bright fire but not fierce, and meat sbwly cooked, 
whether roast or boiled, is superior to that done fast. Meat 
that has been hung, or when the weather is warm, requires 
a shorter allowance of time, while fat meat requires longer. 

HOBSEBADIBH. 

Boast beef is garnished with this vegetable scraped very 
fine, and an additional quantity is served up in small glass 
dishes. It should be in cold water some time before 
scraping. Hot vin^ar is sent up in a boat or poured over 
the horseradish in the dishes. 

Horseradish sauce is an excellent substitute when the 
fresh vegetable cannot be obtained, and if corked tightly will 
keep good some time. 

Beat dibs, of horseradish in a mortar, add a little mustard, 
white vin^ar, white sugar, salt, and cream, mixing them 
well together until of the consistence of cream itself. 

POTATOES. 

The quality of this universal vegetable depends greatly 
on the cooking, and as when baked they are invariably 
mealy, it proves that only a small quantity of water ought 
to be employed. If a steamer is not used the best method 
is to pour just su£5cient cold water to cover them into the 
saucepan, and to remove it when it boils, replacing it with 
cold water again ; then leave them to boil till done, when 
all the water should be poured off, sprinkling salt over 
them, and placing under the saucepan lid a thickly folded 
doth to absorb the steam. Servants too frequently consider 
that potatoes require nothing but water, and they do not 
condescend to bestow either care or thought on anything 
so conmion. 



49 

OBBSITB. 

This includes broccoli, sprouts, cauliflower, cabbages, 
savoys. 

All greens should be carefully cleansed from the slug 
tribe, which secrete themselves within the closely-packed 
leaves, then lay them in cold salt and water an hour, and 
boil them alone in plenty of soft water, but do not put 
them into the saucepan until the water gallops ; the minute 
they sink they are done, and require draining before they 
are served, and they must then be sent up on a strainer. 
All vegetables are better fresh. 

No. 2. 
SUNDAY. 

OXTAIL BOUF — COLD BE£F. 
AFFLB PIE — CBBAM. 
POTATOBS — SALAD — CI7CUMBBB. 

OX TAIL SOUP. 

Procure 41bB. of shin of beef, cut it up rather small, roll 
it in a little salt and flour, then fry it a nice brown, 
with an onion cut in slices. Pat the above into the soup 
digester with 4 quarts of cold water, let it boil very gra- 
dually till the meat is done $ one hour befive the stock is 
finished, put in carrots, tarmps,and eelery,cat in ornamental 
shapes, or into balls, with a vegetable scoop, a bunch of 
sweet herbs and a little soup strengthener '; strain it. Cut 
the tail in pieces, and just heal them up to remove the 
strong flavor. 

Brown some floor in the oven, which gradually miz 
with tiie soup; then add cayenne pepper, lemon juice, 
mushrocxm catsup, a little andiovy, and burnt sugar if 
not already brown enough; Beading sauce or Sqy may be 
added if the flavor is not good ; but the palate alone must 
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decide the heat, the saltness and the flavour, being par- 
ticular that no one taste predominates. 

The tails must now be stewed in the stock until suffi- 
ciently tender to remove from the bone with a spoon, and 
it must be sent to table boiling. 

COLD BEEF. 

All cold meat requires garnishing with parsley or lemon, 
that it may look nice for table. As soon as hot meat is re- 
moved, it should be placed in a clean dish ; if in the summer 
time the cook should be provided with some slight bars of 
wood, which can be scrubbed when requisite, and these 
placed as a lattice across a dish will .thus receive the meat, 
allowing the gravy to run from it, and prevent the joint 
becoming sour. 

PIE CBUBT. 

There is so much difference in the making of pastry, that 
a given rule can scarcely apply, as the same amount of 
material will frequently produce a totally different effect 
^Ib. butter to lib. flour is a usual allowanoe for common 
pie crust, and some use a little lard as well ; others use 
dripping for meat pies, but all butter is a purer omst. 
There are two ways of making crust. 1. Finch the butter 
into the flour until it is thoroughly mixed, then add water 
to moisten it, and roll it out two or three times. 2. Bub 
part of the butter or lard into the flour, then moisten 
it with water, and roll it out ; place on it, at various dis- 
tances, small pieces of the butter — dredge flouroverthem^ fold 
up the crust by tmning in the sides, then the top and bottom, 
and again roU it out, repeating the process two or three 
times till the butt^ is all used, and the crust seems smooth, 
licave it to rise a little before making into tarts. Lemon 
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juice, ammonia, or soda, is occasionally used, dissolved 
in the water, to make crust light. The first is x>re- 
ferred. For a superior crust many people use an equal 
weight of flour and butter. 

APPLE PIE. 

Select a dish — cut the apples fine, strew sugar, grated nut- 
m^, and lemon peel, with a little of the juice at the bottom 
and among the firuit, adding a glass of ginger or orange wine. 
Place a strip of crust round the flat buttered edge of the 
dish, and just wet it to receive the upper crust ; this must 
not be rolled too thin, and the edge only cut ofl^, which 
causes it to rise more than when pressed down. Frothed 
white of egg and powdered sugar brushed over the top, and 
just crisped, is an improvement. 

CBEAM. 

This is a much more inexpensive accompaniment for a 
small family than custards, although not so generally em- 
ployed, and when not required for dinner, serves for tea. 

SALAD SAUCE. 

This may be kept mixed in small quantities in a glass 
cruet called an incorporator. 

1 dessert spoonful of anchovy sauce. 
1 4itto ditto Tomato ditto. 

1 saltspoon of salt. 

2 ditto of mustard. 
4 ditto of oil. 

6 ditto of vinegar. 

To be well and gradually mixed with the yolks of two 
hard boiled eggs. First braid the oil and egg together, 
and when quite smooth add the other ingredients. 
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DINNER No. 3. 

80LES — MELTED BUTTEE — MIITCED BEEF, WITH POTATOE 
WALL — ^BBEAD AND BUTTEB FUDDIITGI — BPIITACH. 

To fry fish, a sharp clear fire is necessary. Lard, 
batter, oil, cr dripping, is employed to fry fish; the 
latter requires clarifying ; in the pan sufficient must be put 
to cover the fish ; and it should just boil before the fish is 
placed in it. If the fictt has not been burnt, or black, and 
is strained from the pan, it can be used several times over, 
but for fish only. 

Soles are in season all the year, but best at Midsummer. 
Let them be washed and wrapped in a doth to dry. Bub stale 
crumbs of bread, extremely fine, and sift them into a basin. 
Prepare an egg by beating up the white and yolk. Eemove 
the fish from the cloth, and flour it to make it perfectly dry, 
then with a paste brush apply the egg all over, both sides, 
and while wet, strew the bread crumbs thickly and evenly 
over the fish, shaking off what do not attach, and again 
apply more crumbs, so that every part is covered. When 
the fish is thick, let that end be in the pan a few minutes 
before you slip in the tail. Moderate sized soles require 
frj'ing 6 or 6 minutes on each side, being turned with a 
fish slice when the side nearest the pan is brown and crisp ; 
but a cook must be guided by the thickness, a& fish must be 
weU done, and only one at a time. When removed from 
the pan, place the fish on a kitchen napkin before the fire, 
and turn them until dry on both sides. Garnish with 
lemon and parsley. 

Soles are frequently sent to table in fillet«, either fried or 
stewed, or used as a garnish to other fish. The fishmonger 
generally prepares the fillets, which is done by cutting the 
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fish into uniform pieces across the hone ; the}' are cooked as 
soles, or stewed as eels. 

TO CBIHF FABSLEY POE QAENISHINa PISH. 

Prepare the sprays free from stalk, well wash them, and 
when the fish is out of the pan, hoil up the fat again, 
throwing the parsley into it from the water in which it was 
soaking. It will crisp directly, and still be green. Bemove 
it with a sHce, and dry it for a minute before the fire. 

MINCED BEEP. 

Select the most jidcy and underdone part of the cold 
beef, and mince it fine with a httle fat. Supposing that the 
bone is nearly stripped, chop, flour and put it into a stewpan, 
with a UtUe water, salt, an onion, white p^per, and all- 
spice; let it simmer till the juice is extracted; then strain 
the liquor, and let it stand till cold; take off the fitt, and 
mix it with the mince, with a little shalot or chili vinegar. 
It will only require to be strained well through, not to be 
boiled. 

POTATOB WAIJi. 

Select the dish on which the mince is to be served; 
judge the quantity of potatoes, boil and mash them with a 
piece of good salt butter. With the bowl of two spoons, the 
wall must be raised round the edge of the dish, smoothing 
and pointing it at the top, or cutting it in Vandyke, 
according to fancy. Brush beaten egg all over it, and 
stand it in the oven to dry and brown. 

8PISACH. 

Only the young leaves picked separately, and weQ 
washed, should be used. Have a saucepan only just large 
enough to hold the leaves, sprinkle them with salt, and 
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cover them closely. Shake the saucepan. When done, 
strain dry in a cullender, heat up well with a small piece 
of butter. Put it into a tin mould, called a spinach presser, 
and when pkced in the dish, garnish it with Vandykes of 
dry toast. 

BSBAD AKD BUTTBS FUDDIITO. 

Cut very thin bread and butter; grate on it lemon peel, 
almond and nutm^ ; place it in layers in a dish, strewing 
a few wdl washed currants or marmalade between each 
piece ; fiU the dish up with custard a quarter of an hour 
before baking ; a quart dish will require three quarters of 
an hour. The pudding may be turned out on a flat dish, 
and powdered with white sugar. 

Custard for this, or any baked pudding, is made as 
follows : — Beat three eggs, two whites, well sweeten and 
flavour it, then stir it into^'a pint of new milk. An extra 
egg will increase the richness when required, and varied 
flavourings can be used — ^lemon, almond, noyeau, ratifia, 
cinnamon, coriander, orange, nutm^, &c 

MELTED BUTTEB WITH FISH, VEAL, CAULIVLOWEB, 
▲BFABAOUS, KALE, BBOCCOLI, MABBOW. 

Keep a small saucepan that has not been burnt, on 
purpose for this use ; cut two ounces of butt^ into small 
pieces, put them into a saucepan with a fiill tea spoon of 
flour, and two table spoons of milk ; when these ingredients 
are well mixed, add six table spoons of water. Hold it over 
the fire, shaking it round one way till it begins to simmer, 
then let it stand and boil up. Any sauces can be added to 
it; as anchovy, mushroom, &c. 
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No. 4. 

BOILED LEG OF MUTTON — CAPER SAUCE. 

BAKED APPLE PUDDING. 

CABEOTS — TUBiriPS. 

BOILED LEG OP MUTTON. 

Many cooks put the matton into a cloth to preserve the 
colour, but it is far better to boil it without, if the cook is 
careful to skim the water very frequently. The meat must 
be put into cold water, only just sufSdent to cover the joint, 
and placed over a very moderate fire, that it may be slowly 
done at first, or the meat will look dry and shrivelled. 
Allow twenty minutes to a pound for gentle boiling, and 
keep it at the same point all the time. A 1^ of mutton 
should soak in lukewarm water for ten minutes, or in cold 
water for an hour before boiling. Preserve the liquor the 
mutton is boiled in, for soup. 

BAKED APPLE PUDDING. 

Take the pulp of eight apples, well scalded, two spoonfuls 
of ground rice, ^Ib. butter, three eggs, a httle nutmeg and 
sugar to taste. Beat all well together, grating lemon peel, 
and adding a little lemon juice to it. Place a puff paste 
round the edge of the dish and bake it. 

CAPES SAUCE. 

According to the quantity required at table, take capers, 
and cut them rather small, adding fresh vinegar ; stir them 
one way into a tureen of melted butter. 

CABBOTS. 

WeQwash and brush them; young carrots require an 
hour, old ones will take two hours to boil ; you can dis- 
cover when done enough by a fork, and the outside must 

E 
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be rubbed off with a clean coarse cloth. They are sent 
to table either cut in half, in thin slices, or in circular 
pieces. 

TUBHIFB. 

When peeled, boil them till quite tender, squeeze them 
quite dry, put them into a saucepan, beat them up with a 
wooden spoon, mixing a little cream, salt, and white pepper 
with them till they are nicely flavoured, and look smooth 
and white. 

Turnips will take 1^ hour to boil gently. 

No. 6. 

DOBMEBS — DUCES — SXi£ TABTB — BOILED CUSTABDS. 

PBA8 — aBAVT. 

D0BMBB8. 

Half a pound of cold meat, 2 ounces of beef Buet, 3 ounees 
of boiled rice, all chopped fine and well seasoned. Boll 
them into sausages, egg and bread crumb them over, and 
iiy a nice brown ; serve gravy in the dish with them. 

Glaze, or gravy, ready made, will keep a long time, 
if excluded from the air. 

Take the cooked rind of a ham, or bacon bones, toasted 
bread, potatoes, carrots, turnips, celery, onions, allspice, 
mace, cloves, p^per, salt, and a herring. Put them into a 
soup digester, with any meat bones you may have, cover 
the whole with water, and dose it, leaving it to simmer for 
three days ; then strain, and when cold, remove the solid 
fat from the surface, taking the thick jelly and corking it 
down for use. It will, if properly made, keep good for 
many weeks, and a small piece dissolved in water is always 
ready as gravy to fuiy dish. 
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When a family is without this, gravy must be made for 
dormen from the bones of the joint which ought not to be 
disturbed until the meat is all used. 

DUCES. 

If young, may be dressed as soon as killed ; they require 
to be roasted from ^ to } of an hour before a quick dear 
fire, and to be continually basted. The following seasoning 
is used for ducks, and they must be well cleaned and wiped 
dry before it is put in : — 1 oz. onion, parboiled, 1 oz. green 
sage, chopped very fine, and mixed with 2 oz. fine bread 
crumbs, a little pepper and salt, and a small lump of butter ; 
these must all be well mixed together with the yolk of an 
egg. 

OBAYT PCS DUCK. 

If you have no glaze, and are pressed for time, you must 
leave one duck without seasoning, and fill it as follows : — 
As much water as it will hold, thicken it with two table 
spoons of flour, pepper, salt, and an onion ; if lean, a piece 
of butter; pour this inside the duck, and tie each end up 
tight. 

OBAYT TOB GEirEBAL USE. 

One pound of lean beef cut up in small pieces, and rolled 
in flour; pat it in a saucepan with 12 cloves, 24 pepper 
oonifl, 6 blades of mace, a third of a nutmeg, pepper, salt, 
cayenne, lemon peel, a piece of toasted bread, and a lump 
of bomt sugar, cover it with water, and stir it frequently. 
I%mmer it gently, and when strained for use, add Reading 
sance if to be eaten with bread sauce, or a dessert spoonful 
of anchovy, if required, with currant ielly. 

e2 
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OPEN TABTS. 

The paste should be placed on the dish, and the edges 
ornamented, being put in the oven with a piece of buttered 
bread in the centre. When half baked, remove the bread, 
and put in the jam, then finish it. 

CUSTABDS, BOILBD. 

Boil 1 pint of milk with lemon peel and cinnamon, mix 
1 pint of cream and the yolks of 6 eggs, if without cream, 
more ^gs must be added ; sweeten the milk when strained, 
pour it into the cream and eggs, stirring it well, then 
simmer it till of a proper thickness, but keep stirring it only 
one way ; boiling will curd it. Persons who are timid in 
making custards, put them into a jug standing in a 
sauo^an of boiling water, but it occupies much more 
time. Almonds bleached and chopped with brandy are 
stirred in when nearly cold. When the custard is removed 
from the fire, it must still be kept stirred, and must not be 
put into glasses while hot. Bice flour, or arrow root, rubbed 
smooth in a cup of cold milk, may be used for thickening, 
if required. 

FBAS. 

These are better when fresh picked and shelled; to 
have them uniform in size for cooking they must be 
sifted. For a peck of peas, put a gallon of water on to 
boil; then add a table spoon of salt, and the peas, well skim 
the water, and let them boil quick for 20 minutes, tasting 
them to see if done enough. Drain them on a hair sieve. 
Mint can be boiled with them, or if for a garnish, boil the 
mint separately, and then add it to the peas. 
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No. 6. 

COD FIBH — OYSTEB SAUCE — VEAL CUTLETS. 

MUTTON PATTIES — PBENCH BEANS. 

MASHED POTATOES — TAPIOCA PUDDING. 

COD PISH 

Is in season from October till April. The head and 
shoulders are most esteemed ; the tail serves for two at 
home, and is cheaper. Wash and clean the fish, and rub a 
little salt in the inside of it. Many persons prefer keeping 
a cod fish salted a day before cooking in moderate weather. 
Put sufficient cold water into the fish kettle to cover the 
fish, with a handful of salt and a small piece of alum ; 
when dissolved put in the fish ; if large, it must boil half 
an hour, if small, about 20 minutes ; skim the water ; drain 
the fish on the kettle plate, and send it to table on a napkin. 
To garnish cod fish, lay pickled barberries, and cut lemons 
alternately round the dish; if only a small sized piece of fish 
for your number, place either fillets of sole, or smelts, or 
whiting, round in addition to the above. 

TEAL CUTLETS. 

Order the cutlets firom the butcher about half an inch 
thick, trim them at home, put some butter or clarified 
dripping into the firying pan, and when hot^ lay in the 
cutlets, turning them till done enough; they will take 
about a quarter of an hour. 

OBAVY POB CUTLETS. 

Put the trimmings into a stew pan with a little soft 
water, an onion, lemon peel, mace, a sprig of thyme, 
parsley, and a bay leaf; let them stew an hour, then strain 
it ; put 1 OK. of buttCT into the stew pan, as soon as it is 
melted, dredge as much flour into it as it will soak up, stir 
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it over the fire a few minutes, and then add the gravy to it 
till all is mixed ; boil it together a few minutes and strain 
it; you can flavour it according to taste, with catsup or 
sauces ; pour this over the cutlets, taking care that both are 
hot. Garnish the cutlets with parsley, either fresh ga- 
thered, or crisped, while wet, in a Dutch oven before the fire. 

MUTTOH' PATTIBB. 

When the cook was making crust for the jam tarts yes- 
terday, I presume, as there was a httle cold mutton, that 
she made a few patties, which may be sent up hot to table 
to day on a napkin. The crust for all meat patties requires 
three distinct and differently sized cutters, and is first 
baked with a piece of buttered bread inside. The meat 
is simply minced and well flavoured, and added when the 
crust is nearly done ; the outside should be glazed with the 
yolk of an egg put over with a paste brush. 

TAPIOCA PUDDIUa. 

Boil ^Ib. tapioca in 1 pint of milk until tender, stirring it 
occasionally to prevent burning. Add 4 eggs, well beaten, 
with 1 pint of milk and 3 ozs. sugar; whisk them well 
together when flavoured with lemon or cinnamon, and bake 
it a nice brown, either with or without a puff paste. Sago, 
semolina, millet, or any grain pudding may be made as 
above. 

OTBTE& BAUCB. 

A tureen reqmres 3 dozen oysters. Take off the beards, 
and put them and the liquor which drains from the oytAxan 
into a stew pan, with an equal quantity of milk, add lemon 
peel, mace, and cayenne pepper, boil it up and strain it, 
when nearly cold add 2ioz. butter braided weU in flour, 
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warm this up, stitring it one wi^, and add th« oyelten, 
boUing them only just enough to plump them not shrivd 
them up. Either more milk or cieam can be added if the 
above is not sufficient for the boat. 

FBENCH BBAirB. 

String and cut them thin, lay them m salt and water, 
and when the saucepan boils put them in with some salt ; 
send them to table immediately on a strainer. 

MASHED POTATOES. 

Boil them well, drain them dry, and while hot rub them 
^ough a cullender into a stew pan. Add to them a little 
milk and butter, mix them well together, but do not make 
them too moist. Boil them up and send them hot to table, 
either pressed into the dish smooth or put into a shape and 
turned out. 

No. 7. 

LOIK OP POBK — UIVCED VEAIr-OlTIOirS— APPLE SAUCE. 
BBOCCOLI — POTATOE BALLS — CLABEITCE CAKES. 

LOIir OF POBK. 

Fork is in season from Sept. to March. A loin of 6Ibs. 
will require about two hours roasting; it must be well 
done. Score the skin across and rub it over with salad oil 
to crisp the crackling. It must not be put too near the 
fire. Some persons prefer stuffing as for duck put in 
between the scores, in which case roasted onions are not 
sent up. 

KIirCED YBAL. 

If on the previous day there were any cutlets left, have 
them minced and flavoured with lemon and mace, and sent up 
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garnished with Vandykes of toasted bread and baoon alter- 
nately round the dish, or bread alone, and rolled shoes of 
fried bacon standing up in the centre of the meat. 

oirioirs 

Should be roasted with the skms on, and sent to table 
either round the pork or in a v^;etable dish. 

APPLE BAUCB. 

« 

Pare, core, and cut up apples ; put them into a jar with 
a piece of mace, lemon peel, and a very little water, 
covering them up with their peel and a plate ; let them 
gently simmer in an oven or by the fire-side. When done 
enough take out the mace and peel, and beat them up with 
a fork with a small piece of butter and a little nutmeg. 
Sweeten and send to table in a tureen quite hot. 

BBOCCOLi — oooked as in No. 1. 

POTATOB BALLS 

May be mashed, as in No. 6, but pressed into tea cups ; egg 
them with yolk of egg, and brown them lightly before the 
fire. They then turn out in the dish as small brown balls. 

CLABEirCB CASES. 

2 ozs. flour, 2 oss. sugar, 2 ozs. butter melted, 3 eggf, 
2 whites, and half-pint of milk; the eggs must be beaten. 
' To be baked half-an-hour in 3 oval tins, 1 inch deep, and 
powdered sugar over them when served. 
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No. 8. 

PI8H CAKES— BOILBD BEST — THE PILOBIM'b PUDDXVG — 
CABBOTB AKD PABSB^IPB. 

PISH CAKES. 

Concluding that some of the cod fish was left from No. 6, 
it is to be dressed as follows : — 

Bemove all bone and pound the fish in a mortar, take 
half the quantity of mashed potatoes, a little anchovy 
sauce, cayenne, nutmeg, and salt, beat it all up together 
with an eg^g, and a little butter, make them up into balls 
flattened and fried. 

BOILED BEEP. 

In large families the round and the rump are generally 
selected, but in small families part of the former is only 
cooked, and the silver side is considered the best ; the H bone 
or the brisket are good joints for salting, but the meat of 
the rump is more juipy. This may be managed with a small 
number in cold weather, as steaks can be first cut from it 
and hung, or the thick end may be cut off and roasted. 

TO SALT BEEP. 

Bemove any kernels from the fat and let the salt be 
thoroughly rubbed into eveiy part When the meat is 
required to look red, saltpetre must be first rubbed on, but 
this rather hardens the flesh ; some persons add moist sugar. 
A joint must be turned and rubbed every day, and 4 or 6 
days ai'e sufficient for a moderate-sized joint not too salt. 
Let the meat be washed before it is boiled. 

TO BOIL BEEP. 

Put it into a boiler quite large enough for the joint to 
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be well covered with cold water, skimming the water 
thoroughly as long as any scorn arises £rom the boiluig ; 
then remove it to the edge of the fire, and keep it simmering 
till done. 15lbs. will take 3 hours. 

Garnish the dish with carrots and turnips, cat in devices. 
Preserve the liquor in which the beef was boiled for soup. 

An accompaniment to boiled beef, not very generally 
known, but extremely good, is 

THIS pilosim's FUDOiva. 

Soak a thidc shoe of bread in cold water, and when quite 
saturated tie it up loosely in muslin, and put it in tiie 
boiler with the beef. Serve it up before the meat, and eat 
it with pepper and cold butter. 

When a marrow bone is sent with the round, the end 
must be tied up to prevent the marrow escaping, and the 
bone is sent up to table as a side dish on toast, with a 
piece of curled white paper round the bone end by which 
to hold it. A marrow spoon must be placed near it. 

Casbotb, No. ^ and pasships are cooked in the same 
way. 

No. 9. 
SUNDAY. 

COLD BBBP — COLD POBK — POTATOES — BLANCMAlfeE— 
JLBBOWBOOT PUDDINO. 

BLA:ErCMAirOB. 

Dissolve 1 oz. of gelatine in a pint of milk and a pint of 
cream, 10 minutes before putting on the fire, with the xind 
of a lemon, and sweetened to taste ; pour it into a basin, 
stirring it occasionally until nearly cool, then add a little 
brandy, and pour it into a shape. 
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AlwEjTS wet the shape all over with cold water the last 
thing before filling. 

Jam may be sent up in a glass dish, to be eaten with 
the blancmange. 

▲BBOWBOOT PUDDIVO. 

Two table spoons of arrowroot braided with cold milk, 
then boiled till smooth and thick ; add 2 eggs and sweeten 
and flavonr it. Make it into a good batter and bake it. 

This may be made the previous day and warmed up in 
the oven. 

No. 10. 

SHOULDEB OP MUTTOK — BVCKIVQBJLM. PUDDIHO. 
8H0ULDBB OP MTJTTOH BOmBD AKD BOLLBD. 

The butcher will prepare the joint, and send home the 
bones. Place a layer of forcemeat upon the inside, turn 
in the ends and roll it up tight, securing it with wooden 
skewers. Put it into a stewpan and upon it some slices of 
bacon, 2 onions cut, celery, sweet herbs, and pepper, the 
bones and trimmings must be placed around, with 1^ pint 
of cold water or of the beef liquor if not too salt. Flaoe 
oyer the meat a sheet of white paper ; cover the pan dose 
and set it over a very slow fire for 2 or 3 hours, according 
to the size of the joint. 

Take the meat out and keep it hot, strain and skim the 
gravy, and then boU it till it thickens, when brush the 
meat over with it, and put it in the oven for a few mmutes 
to set. Send it to table with the remainder of the gravy 
in the dish. This is equally good warmed up another day. 

POBCBMEAT. 

Parsley, lemon thjrme, and suet, chopped fine; add 
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pepper, salt, and bread crumbs ; mix all together with the 
white and yolk of an ^g. 

BUCKIKaHAM PUDDINO. 

}lb. grated bread, }lb. grated apple, ^Ib. tinely chopped 
suet, }lb. currants, 3 eggs well beaten, a little nutmeg 
and lemon peel, a spoonful of almond brandy, sweetened. 
Boil the pudding in a mould for 1 hour and a half. 

No. 11. 

SALMON — SHfiIMP SAUCE — BUMP STEAKS— CABIITBT 

PUDDIKQ — KALE. 

SALMON. 

The season for this fish commences as a rarity in Nov. 
and it is in its prime from March to Oct. Put on a fish 
kettle with sufficient spring water to well cover the fish. 
When the water boils put in a handful of salt; skim it and 
put in the fish, well washed, and let it boil gently. The 
time required depends on the thickness of the fiush ; about 
the same as meat is a regular rule. 

EUMP STEAKS. 

Put some butter into an iron frying pan, and when hot, 
Uy in the steaks, and continue to turn them until done. 
Take the steaks out of the pan, leaving in some of the fat, 
to which add flour to make it a paste, brown it, and add 
boiling water till it is of the thickness of cream, with any 
flavouring selected ; boil it up a few minutes, and pour it 
through ft sieve on to the steaks. Be sure to send them to 
table hot. Ghimish with finely scraped horseradish; either 
oyster sauce, mushroom sauce, or boiled mushrooms may be 
sent up with steaks. 
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Mushroom sauce is simply made, by mixing mushroom 
catsup with melted butter instead of milk, and throwing 
in a few pickled mushrooms just to be vrarm through. 
When fresh mushrooms are to be obtained, it is purer in 
flavour. Pick and peel half a pint of small ones, well wash 
and put them in a pan, with half a pint of white gravy or 
milk, pepper, salt, and butter rubbed in flour ; stir them 
together and slowly stew them ; then strain and send only 
the sauce to table. 



SHSIMP SAUCB. 

The fishmonger will send them picked, and they 
then require vrashing and overlooking, when they may 
be stirred into melted butter, with a little anchovy 
sauce and cayenne pepper. 



CABIITBT PUDDIirO. 

Cut sponge cakes in half, and place them round the 
ahaspey one outside and one inside, put raisins between them, 
lay one cake at the bottom, and put raisins round that, fill 
the shape up with biscuit lightly put in ; beat up three 
eggs, a dessert spoonful of sugar, a little nutmeg, candied 
peel, and one pint of milk, liiz them well and pour it into 
the shape, butter and flour the shape, steam it 2 hours, and 
shake a little flour over the top. 

XALB 

Is tied up and dressed as asparagus. No. 12. 
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No. 12. 

PICKLBD SALMON — MUTTOV SCALLOPS. 
ASPABAOUB — MACCAfiOiri. 

TO PICKLE BALMOK. 

Save the liquor in which the fish has heen hoiled, and when 
the fish is removed from table, cut it up in equal sized pieces ; 
select a v^etable dish, and pour in some of the liquor, 
then place in sufficient pieces of fish to cover the bottom ; 
sprinkle it with salt, pepper, and cayenne pepper ; if any 
melted butter has been left, put some over the fish, filling 
up the dish with layers of fish, each layer seasoned simi- 
larly ; then pour over any liquor that may remain under 
the strainer, filling the dish up with vinegar ; if it requires 
very much, add liquor to fill it up ; place on the cover, and 
let it simmer by the side of the fire three hours ; it will be 
ready for table when cold. 

MUTTON SCALLOPS. 

Meat that has been cooked may be wanned up as fol- 
lows : — Chop it small, with a little onion, pepper, and salt, 
bread crumbs, and a piece of butter ; grease scallop shells 
and put in the above ; then do them in the Dutch oven 
before the fire, and turn them out ; the above mi^ be 
flavoured with herbs, and gravy can be added if preferred 
moist. 

ABPASAOrS. 

Set a stewpan with plenty of water on the fire ; put a 
handful of salt in it, let it boil up and skim it, put in the 
asparagus, having first prepared it by scraping the stalks 
clean, then tying them in small bundles with bass, and cutt- 
ing all the ends even. They require from 20 to 30 minutes' 
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boiling, and must be taken up the moment the stalks are 
tender. While the boiling is going on, make a roimd of 
toast and some melted butter ; just dip the toast in the 
water, and lay it in the dish trimmed roimd. Place 
the asparagus on it and serve the butter up in a boat. 
Particular shaped dishes and silver tongs are sold for 
asparagus. 

MACCABOHI. 

For this relish a small dose dish with a spirit lamp 
ought to be kept. }lb. maccaroni boiled in milk till tender 
and well mixed with grated Cheshire cheese, a httle salt, 
pepper, and mustard; place it in the dish and grate a smooth 
layer of cheese over the top, with a few bread crumbs, and 
brown it in the Dutch oven. 

No. 13. 

KOAST VOWLB — EQa 8AUCB — TONOUB. 
KEW POTATOES — ABTICH0KE8 — YICTOBIA PUDDIHa. 

BOAST POWLS. 

Poultry should be drawn soon after killing and well 
plucked, the stumps carefiilly removed, and singed before 
cooking. Tame poultry requires longer roasting than wild ; 
a large fowl will require an hour and a quarter, a chicken 
20 or 30 minutes. Fowls must be killed two or three days 
at least before cooking, and must be well washed. Boast 
fowls look better sent to table with the legs extended down 
each side, a skewer being run through the feet to keep them 
at a proper distance, and the toes just cut off, with the 
head under the wing. Stuff the crop as for veal, score 
the gizzard, dip it in the yolk of an egg^ and sprinkle it 
with salt and cayenne; cover the liver with buttered paper, 
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that it may not diy. Dredge the fowl with flour, and 
baste it with a piece of butter that has melted in the 
diipffing pan below, keep it at a moderate distance for the 
first twenty minutes, and when it is nearly done dredge it 
hgfatly again with flour, and baste it with a little butter 
freshly melted in ihe ladle, not that which has been used 
before in the pan. 

BGa SAUCB POB BOAST FOWL OB SALT VISH. 

Boil 3 eggs 12 minutes, when they will be hard, l^en 
put them into cold water till wanted, take half the whites 
and cut them up into dice, the yolks Into small pieces, and 
stir them into melted butter, or pound the yoUcs and braid 
with the melted butter. 

GBAVT. No. 5. 
TOHOUB 

Is often purchased ready for cooking, dther fresh salted, or 
dried ; if the latter, it requires soaking all night in plenty 
of cold water ; if green, only a few hours. When cooked, 
it must be put into a boiler with plenty of cold water, and 
very gradually warmed for an hour, then simmer it from 3 
to 4 hours according to its size. It must be very nicely 
garnished when sent to table. Lay it on a shape of spi- 
nach, with a casserole of rice round it, and a bunch of 
vegetable flowers on the roots, or aimped paper placed 
tightly round the end of the roots, and squeeze butter 
through a cheese cloth on the top, or roll the tongue 
tightly before boiling, and send it to table on its side 
which many prefer for carving. In this case the bones 
and much of the root must be removed. The roots can be 
potted, or answer as a good foimdation for glaze or soup. 
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TO PICKLB A TOirOVB OS HAM. 

1 quart of porter or old beer, Ub. salt, lib. sogar or treacle^ 
1 oz. salt petre, ^ oz. of bay salt, 1 oz. ground pepper, 2 
018. juniper berries bruised, to be poured on boiling hot, 
well rubbed, and turned every day for 4 or 6 weeks, then 
smoke dried. 

CA88BBOLB OV SICB. 

Soak and pick the best rice, and boil it in a UtUe salt and 
water till tender, drain it and stand it round the edge of 
the dish, smooth it and wash it over with the yolk of an 
egg, put it in the oven for a few minutes. 

ITBW POTATOES. 

Clean them hy rubbing with coarse flannel, and then boil 
them as other potatoes. 

JBSUBALBIC ABTICHOKB8 

Are boiled as potatoes, but when possible in milk. Th^ 
are sent to table with melted butter over them. 

VICTOBIA PUDDIirO. 

^ lb. butter, warmed, }lb. loaf sugar, 5 eggs, 3 whites, 
a little cream, and a very little flour. Mix tiiem well to- 
gether, place a crust round the dish, and preserve at the 
bottom, then pour the above mixture into the dish. Bake 
an hour, when finished, whisk up the whites of eggs left 
and pkoe the froth round the dish. 
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No. 14. 

CALP'b head — PfilCASBBD FOWL — COLLEGE PUDDIiraS. 
HALF A calf's HEAD. 

If you are requiring to make mock turtle soup, you will 
buy the whole head with the skin on, keeping the side that 
is not stuck for table, and preserving the liquor that it is 
boiled in for the soup. 

Take out the brains, wash the head in several waters, and 
soak it in warm water ^ of an hour before dressing. Put 
it on the fire with plenty of cold water, which must be con- 
stantly skinmied when requisite. Half a head, without the 
skin, will take about 2 hours ; with the skin, 3 hours. Put 
a few sage leaves into a saucepan, boil them tender, and 
chop them fine. Wash the brains in two waters, soak 
them in cold salt and water for an hour, then pour away 
the cold, and cover them with hot water, and when cleaned 
and skinned, put them into a stew pan with plenty of cold 
water; boil them gently for ^ of an hour, skimming the 
water; chop them and put them into a stew pan with the 
sage leaves ; 2 table spoons of thin melted butter and a 
little salt, stir them together, and warm them through. 
Now skin the tongue just boiled, trim the roots, and put it 
in the centre of a dish with the brains round it. Pour 
parsley and butter over the head. As a greater finish, the 
head is scored, rubbed over with the yolk of an eggj and 
powdered over with a mixture of bread crumbs, pepper, salt, 
and lemon thyme, just dried a light brown on the head. 

A piece of boiled pork or boiled bacon accompanies calf's 
head, and toasted bread crumbs should be grated over the 
top, a green leaf lying in the dish on which it is placed. 
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PfilCASEED FOWL. 

The bones that went from the table yesterday must be 
added to any broth you have in the house, or boil them in 
water with lemon peel, mace, salt, pepper, an onion, and 
a bunch of sweet herbs. Strain it into a stewpan with a 
little bit of butter and flour, boil it up and add cream 
enough to reduce it to a proper gravy thickness. The fowl 
must only be warmed through in the gravy before the 
cream is added, but not too much done. If any stuffing 
is left, make it into very small balls and serve up in the 
dish. 

COLLEaS FI7DDIl!rOS. 

6 oz. of bread, 5 oz. of suet, 5 oz. of sugar, 6 eggs, 
5 oz. of currants, 6 oz. of apples, a Httle nutm^, and 
1 glass of brandy. To be boiled in cups or fried in butter, 
or baked in patty pans. 

No. 15. 

BATTBE PUDDIITG — BOAST LEO OP MUTTOIT — OHIOK 
BAI7CE — ^WTNDSOB BEASTS. 

BOILED BATTEB WDDlSa, 

When made plain is usually served before the joint with 
dripping, but with currants which appear at the top of the 
pudding, called black cap, and accompanied with sweet 
sauce, it forms an after dish. 

Beat three eggs well with a httle salt, add 4 oz. of 
flour, beat it into a smooth batter, and add gradually half 
a pint of milk. Butter a basin or mould, put in the pudding, 
tie a pudding doth previously dipped in boiling water, 
squeezed dry and floured, tightly over the top, and keep it 
steadily boiling 1^ hour. It will require stirring in the 
saucepan occasionally to keep it from burning. 

V 
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DBIPPIHO PBOM A SOABT JOIITT. 

Let the joint become nicely brown, then sprinkle salt 
over it, and continue to dredge it with flour gently, basting 
it off with the upper surface only of what has dropped from 
the meat into a Yorkshire pudding tin placed for the 
purpose in the dripping pan. This secures the best portion 
and preserves it from blacks. 

BOA.ST LEG OP MUTTOiT — ^the same as roast beef. 

oirioir SAVCB. 

Boil fine white onions an hour, till quite soft, then rub 

them through a cullender, add to them a little flour, and a 

small piece of butter, then boQ them up, and stir in milk 

till of a proper consistency. Flavour with pepper and salt. 

WINDSOB BBAKB. 

Boil them tender with a bunch of parsley, which can be 
removed or chopped to serve with them. Boiled pork is 
the usual accompaniment to this v^etable. 

No. 16. 
SUNDAY. 

MOOK TUBT£B. 
COLD HVTTOK — DBBBYBHIBE PUDDIITO. 

MOCK TUBTLB. 

Have the skin on the head, take out the brains, and 
wash the head several times in cold water, then soak it for 
one hour — ^put it in a stew pan with cold water, skim it 
well, gently boil it for one hour. When nearly cold, cut 
it up, removing one-half to be dressed for dinner. In the 
liquor put— veal 2i lbs., beef 2^ lbs., bones and trimming, 
skim it and cover dose, let it boil for five hours, strain, 
and stand till next morning, when take off the fat. Put 
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in a stew pan, ^Ib. mutton, 6oz. onions slioed, 2oz. green 
sage chopped, fry them one hour, and rub in ^Ib. flour, 
and by degrees add the broth till as thick as cream, season 
it with i a } of an oz. allspice ground, ^ oz. black pepper, 
salt, and half a lemon peel. Simmer very gently for one hour 
and half, then strain it through a sieve, put the head into 
it with ^ pint of wine to a gallon of soup and one table 
spoon of cayenne and lemon juice, 1 do. catsup and 1 of 
anchovy. Let it simmer gently till the meat is done, and 
mind it does not stick to the pan. 

BBA.IN BALLS. 

Boil the brains ten minutes, then put them into cold 
water, take savory or lemon thyme, nutmeg, pepper, salt, 
and pound them all together, first cutting the brains 
in pieces in size like a nutm^, beat up an e^, dip them 
in, and roll them in this mixture. Again dip them in the 
egg, and then in fine bread crumbs, and fiy them for a 
side dish. 

POBCEMEAT BALLS. 

Mince ^ lb. beef suet, i lb. of bread crumbs, parsley, sweet 
maijoram, lemon peel grated, a little onion chopped very 
fine, pepper, and salt. Pound all together with the yolk and 
white of two eggs, make into balls, flour and fry them. 

DBBBYBHIBE PUDDIITG. 

To two table spoonfuls of flour mix gradually 1 pint of 
milk, boil it till it is thick, set it by till cold, then add 6 oz. 
of fi^h butter, melted; ^ lb. of fine sugar, a little 
salt, the rind of half a lemon grated, bitter almonds 
beaten fine, the yolks of 5 and whites of 3 eggs. Put 
a paste round the dish, bake it, and serve it cold with 
currant jelly on the top. 

p2 
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No. 17. 

HASHED CALP'S HEAD — PHEABA.KT — APPLE CHABLOTTE. 
BBEAD SAUCE — GEAVT. 

HASHED CALP'S HEAD. 

Off the head that was left cut some square pieces free 
from gristle, slice the tongue ready to warm up with it. 
Take some of the liquor in which it was boiled and add the 
trimmings, lemon peel, onion, mace, and sweet herbs; boil 
it gently for 1 hour, and then strain it. Add a tablespoon 
of flour to the brains, with any parsley and butter that was 
left, and boil it aU together a few minutes, then flavour 
with catsup, and warm the meat up in it. Fry some small 
forcemeat balls and add to it, standing up some curled 
slices of bacon in the dish. A skewer must be put through 
the baoon while cooking to keep it curled. Garnish with 
lamon. 

PHEASAlirT 

Comes into season on the 1st of October. A pheasant is 
trussed like a fowl, and reqxdres a dear fire ; it must be 
basted and frothed with butter, and takes about half an 
hour to roast. The inside must be wiped dry before 
cooking. 

BEBAD SAUCE. 

Put a tea cup of stale bread crumbs into a stew pan, with 
a small onion, pepper, mace, and as much milk as they 
will soak up ; let it boil, stir it well, and then let it simmer 
until stiff, when remove the pepper and onion, and reduce 
it to a proper consistency by milk or cream ; or 

BICE SAUCE 

Is often served up instead, rice taking the place of the 
bread crumbs rubbed through a sieve. 

GEAVY — BEAlfS AND POTATOES, 
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APPLE CHABLOTTB. 

Pare and pulp apples, boil them with lemon peel and 
clove, remove the spice, and beat them up with sugar. 
Make a crust with suet, butter a tin, put the crust all round 
and at the bottom ; put in the firuit, cover with crust, and 
bake. Turn it out of the tin when sent to table. 

No. 18. 

MACKBBEL — MUTTON CUTLBTS — ^JAM PI7DDIKG — 
MASHBD P0TAT0B8. 

MACXBBBL. 

Mackerel is in season from April to October ; the early 
and late fish are best. At the sea side, when this fish is 
cooked immediately it is caught, it is very superior to those 
that are brought inland ; they very quickly spoil by keeping. 
The fish must be well washed, put into cold salt and water, 
and simmered, or very slowly boiled for about 15 or 20 
minutes, aooording to size ; remove them instantly from the 
water. 

MACKBBBL BBOILED. 

Well dean, wipe dry, and split the fish down the back ; 
lay it on a gridiron over a dear but slow fire ; do not let it 
bum, but turn it when done on one side, until both sides 
are done equally. Moisten the inside of the fish with a 
piece of cold butter, and sprinkle it with pepper and salt. 
Fennd sauce and goosebeny sauce are the usual accom- 
paniments, but as fennd is sometimes objectionable, it is 
better to garnish the dish with pats of boiled fennd minced. 
Mackerel left from table may be peppered and put in a 
pie dish, covered with vinegar and simmered. 

f3 
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GOOSEBESBY SAUCE. 

Scald i a pint of green gooseberries, well topped and 
tailed, beat them up after draining on a sieve, and mix them 
with ^ pint of melted batter. Grated ginger or lemon peel 
can be added. 

MUTTOir CITTLBTS. 

Cutlets are taken from the neck, and must be imiform in 
size, and laid in a circle round the dish. They require 
frying a very light brown, and when just done, must have 
tomato sauce carefully poured over each, to be absorbed by 
the last act of frying. Tomato sauce is also to be heated 
and served in the centre of the dish. 

Mutton cutlets are frequently sent to table with spinach 
or French beans in the centre of the dish, instead of tomato 
sauce. 

JAM PUDDIKa. 

Crust for boiled puddings is made with lib. flour to 10 
oz. of very finely shred suet, wetted and rolled till quite 
smooth. When this crust is to be used for preserve, it must 
be rolled out thin, and the jun spread regularly over it ; 
roll it up, and tie it in a floured netted doth tightly at 
both ends. This pudding is equally good baked. Beef suet 
is the best; the cook should carefully extract any kernels 
or moist particles from it ; shred it, and either flour or salt 
it, and if thus carefully attended to when fresh, it will keep 
for some days. Nothing sooner spoils by neglect, or is 
more objectionable when not perfectly sweet. 

HASHED POTATOES TO BE BENT TO TABLE WITHOUT 

PBESSIZrO DOWN. 

Select the whitest and purest; put them on in cold 
water; when they begin to crack, strain the water from 
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them, and pat them into a dean stew pan by the side of 
the fire, till they are quite dry and £^11 to pieces ; nib them 
through a wire sieve on to the dish, and leave them as th^ 
fiOL 

No. 19. 

▼SJLIr— CHBBK— BSBAD PUDDIVG — ^BWBET SAVCB. 

TEAL. 

The fillet is a large joint, usually stuffed. The loin can 
be cut to any size— either the chump end, which is lean, or 
the kidney end, which is fat — ^the kidney being usually 
sent to table on a toast as a side dish; with both of these 
forcemeat balls are served. The breast is esteemed by some, 
and may be boned, and rolled with a layer of forcemeat 
inside. Boiled veal is very insipid. Boasted veal, when sent 
to table, is garnished with lemon, parsley, and melted butter 
poured over. When forcemeat is sent up in balls they 
must be made a moderate size and fried. 

CHBBK. 

This is a very agreeable accompaniment to dry meats, and 

can be bought ready pickled or prepared at home the same 

as tongues, and smoke dried. Cheek is sent up to table on a 

green leaf, and rasped bread crumbs sprinkled over the 

surface. 

OBBBirs. 

BXBAD PVDDIVO BOILBD. 

Put 6 oz. of grated bread crumbs in a basin, and pour 
} pint of boiling milk over them, cover them up for 20 
minutes, then beat them quite smooth with 2 oz. of 
powdered sugar, and a little nutm^. Break 8 eggs, leaving 
out one white, beat them and stir them into the pudding. 
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Well butter and flour a mould, tie a doih over it, and boil 1 
hour. Gorranis can be added, and 

SWEBT BA.UCB. 

The yolks of 2 eggs, well beaten with 2 tablespoons of 
water or cream. Sugar and orange wine to taste. Put it 
into a saucepan and just boil it up. 

Sweet sauce is frequently made with arrowroot, and 
flavoured with wine or brandy sweetened. This looks dear 
and deUcate, but is not as palatable. 

Sweet sauce, plain, is simply made with butter melted 
in milk, sweetened, and a little wine and nutm^ added. 

No. 20. 

STEWED EELS — PAETBIDOES — OLIYEB. 
GBOUBTD BICB PUDDING — ITALIAN CBBAM. 

STEWED EELS. 

3 lbs. of middle-sized eels, skin and wash them dean, cut 
them into pieces of 2^ inches long ; then put them into 
strong salt and water for an hour, dry them wdl with a 
doth, and fry them brown. Take 21bs. of gravy beef, draw 
it well, then put to it l^pint of bailing water, with the 
heads and tails of the eels, and an onion. Stew ^e gravy 
well for 2 hours, strain it and add ^ pint of port wine, 
^ teaspoonful of cayenne pepper, a little mace, 2 teaspoon- 
fols of salt, ditto of anchovy essence, and the juice of a 
lemon ; stew aU together for ^ an hour. 

PABTBIDaBS 

Are in season on Sept. 1. These are cleaned and trussed as 
pheasants, and require almost as long to cook. The ac- 
companiments are the same. 
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OltlYBS. 

A slice of veal, either qndiessed or underdone; spread a 
layer of forcemeat upon it; then a layer of minced ham, roU 
it ronnd and tie it, either stew or frj them when cut into 
lengths of about two inches. Serve as a- side dish. 

POTATOES AND BBOCCOLI. 
aSOUSD BICS PUDPIVGh. 

This may be made as tapioca pudding, bat for fl^mmnn 
use with fewer eggs. 

ITAUAK CBBAH. 

1 oz. isinglass dissolved in water, just sufficient to cover 
it, 2 spoonfuls of raspberry jam or jelly rubbed through a 
sieve into f pint of cream, the juice of 1 lemon, and a little 
sugar, whip all together till nearly set, and then put it 
into a shape. 

No. 21. 

BTBWXD BUMP BTBAK — ^BOABT PIOBOVfl— OOOSBBIBBT 
PIB— -BAKBP CUSTABD— BYBBLASTnrO CBXBSBCAKBS. 

8TEWBD BUMP BTBAKS. 

Put the rumpsteaks into a frying pan, and draw out the 
gravy without water; then dredge them with flour, season 
them, and add an onion. Pat them into the saucepan with 
a teacup of boiling water. Let them simmer for f of an 
hour; just before they are done, add a little cayenne pepper, 
and essence of anchovies, or catsup, according to taste. 
Send to table, garnished with horseradish. 

BOAST PIOBOVB. 

PigeoDs should be cooked very fresh, and stufiedwith the 
following : — Chop green parsley very fine, the liver and a 
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piece of butter, with pepper and salt, or, if preferred, stuff 
them with common forcemeat. From 20 to 26 minutes 
will roast them. Garnish with crisp parsley and fried 
bread crumbs. 

eSAYT— CABBOTB AlTD POTATOBS— eOOBBBBBST FIB. 

BAKBD CUBTABD. 

Boil 1 pint of cream, and half a pint of milk, with mace, 
cinnamon, a lemon peel, and bay or lanrd leaves. When 
cold, mix the yolks of 8 well beaten eggi, sweetened to taste. 

BYBBLASTIira CBBB8B CAKB8. 

To i lb. of butter and ^ lb. of sifted loaf sugar, the 
yolks of 6 eggS) the rinds of 2 lemons, and juice of 8, 
add a little grated Inscuit. Put it into a pan, and simmer 
until [the sugar is dissolved, and it thickens like honey. 
Bake it in a tart dish with paste around, or in patty pans. 
A most useful reserve for emergency, as when well made 
and placed in a dose jar it will keep for some months. 

No. 22. 
IBISH STBW— HABB— ^BLLT—eBATT— LBKOB TXJDDIVQ, 

IBI8H 8TBW. 

Fresh meat is of course very superior to that which has 
been cooked; either the neck or loin can be used. Prepare 
potatoes and onions, by peeling and slicing one quarter of 
the latter to three of the former ; place a layer of potatoes 
at the bottom of the stew pan, pepper and salt them, then 
a layer of meat, with the onion over, repeated tiU the 
quantify is used. Add a little gravy, flavoured with cat- 
sup. Cover the pan up dose, and let it stew very gently 
tiUdone.. 
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21b8. chops, 21b8. potatoes, ^Ib. onions will require about 
1^ hour. 

BOAST HABB. 

Hare is in season from September to March. A hare to be 
kept good must be wiped quite dry inside, and peppered. 
The liver both of fish and animals quickly spoils; it is 
always requisite, therefore, to remove this as early as poft- 
sihle, and preserve it till required, by par-boiling. 

An ordinary sized hare will require roasting 1^^ hour 
before a dear but not fierce fire. It cannot be bested too 
much. When the hare is skinned and washed, lay it in a 
pan of cold water four or five hours. Cut the neck skin 
that the blood may run out, and change the water several 
times. Dry it in a dean doth ; sew up stuffing in the 
inside and truss it. The same forcemeat may be used as 
for veal, adding the liver minced with it. It must be 
basted first with good dripping, and lastly with butter, 
flooring the hare to froth it before serving. 

Some recommend wiping and not soaking; othegre, 
jnend basting with milk, or beer, and not with dripping. 
Dr. Kitchener prefers the latter. 

eBAYY— OOLD JXLLT, OB JBIXT WABMBD AND 

MIXBD WITH A GLASS OB POBT WIBB. 

FBBBCH BBABB AND P0TAT0B8. 

LBMOir puDDiira. 

The juice and ped of 3 lemons grated, lib. of loaf sugar, 
8 eggs, 4 whites, 2 oz. of butter mdted, 2 oz. bread 
crumbs, a wine glass of white wine; place a crust round the 
4Uk and bake it. 
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No. 23. 
SUNDAY. 

SUMP STBAK PIB — ^HASSED HABB — SMALL TABTi. 
BAKED CU8TABDS— JBLLT. 

BUMP STEAK PIB. 

Trim 311)8. of ramp steak, divide it into sqnaie pieces, 
and beat with a chopper. Cat very fine six eschallots or a 
little onion, and strew it with pepper and salt at the bottom 
of the dish, then a layer of steak, and another sprinkle of the 
flavoring ontil the dish is folL A little carry powder may 
be added, if fancied. Moisten it with gravy flavored with 
catsap and bake it two hoars. To meat pies Ub. floor 
to i lb. batter is osed, and the crast is pat round 
the inside of the dish half-way down, many people 
approving of this under crust; the upper crost is 
alwajrs rolled oat thicker than for fruit tarts, and a hole 
should be left in the centre through which a funnel can be 
inserted to pour in additional gravy before sending to table. 
To give the crost a polished appearance it must be broshed 
over with yolk of egg with a paste brash. Meat pies should 
be ornamented. This can be eaten hot or cold. 

HASHED HABB. 

When the hare was removed the previous day from table 
it could be immediately prepared for hashing by being cut 
up into joints, the forcemeat taken out and made into balls, 
or fresh balls made, if requisite, and fried. The whole to 
be wanned up in the gravy and garnished with triangular 
sippets. 

BAKED CUSTABDS. 

Boil 1 pint of cream, i pint of milk with mace, cinna- 
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mon, lemon peel, and bay or laurel leaves ; when cold mix 
the yolks of 3 well-beaten eggs and sweeten to taste. To 
be baked in a cinist round the dish or in small cups. K milk 
alone is used more eggs will be required. 

JBLLY. 

Soak an oz. of gelatine in ^ pint of c^d water, rub the 
rind of 1 large or 2 small lemons with m oz. of loaf sugar, 
then pare the rind off thin, and add it with the juice, and 
\ pint of boilins: water to the gelatine ; stir it untU the 
gelatine is dissolved, then put ^ pint of raisin wine and the 
same of Cape or Sherry. Beat the white and shell of an 
egg to a froth, and stir it well into the wine; put 
it on the fire, hut do not stir it, let it boil three minutes, 
then take it off the fire, and let it stand 5 minutes before 
passing it through a flannel bag. 

No. 24. 

QUABTBB OP LAMB — MIKT SAUCE. 
MOITTMOBBirCT PUDDIH6I — ^FEAS — BAItAD. 

QX7ABTBB OP LAMB 

Is in season firom Easter to Sept. Lamb is considered a 
rarity at Christmas, and having been brought up in-doors 
instead of in the pasture, is called house lamb. The trouble 
makes it expensive. Grass lamb comes into season at 
Easter and is the Easter Sunday's dinner. The fore quarter 
is always a Id. per lb. dearer than the hind quarter, and is 
more delicate ; the sweetbread should be sent with it from 
the butcher, and makes a tit-bit for breakfast. The milt 
should be removed by the cook. Lamb must be attentively 
cooked and well done. A fore quarter.^ of lOlbs. will take 
2 hours. The servant must be prepared with an extra dish 
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for the shoulder, and near the carver must be either a Seville 
orange or lemon, butter, pepper, and salt. When the 
shoulder is separated from the ribs these must be sprinkled 
over, and the shoulder replaced for a few minutes to dis- 
solve the butter. This can be done before sending to table. 

SALAD — ^FBAB. 
MIITT SAUCB. 

Green mint, chopped fine, and put into vin^ar, well and 
thoroughly sweetened. 

MONTMOBEVCT PUDDIVa. 

2 oz. of boiled potatoes, 2 oz. butter, with the yolks and 
whites of 2 eggs, ^ pint of cream, 1 spoonful of white vrine, 
1 jot of salt, the juice and rind of a lemon. Beat all to a 
froth, sugar to taste ; bake it with or without a crust. To 
make it richer put 3 oz. more butter, 1 more egg, sweet- 
meats, and almonds. 

No. 26. 

BEOILED SALMOir — COLD LAMB — CUCUHBBB. 
BAKSOATE FUDDIKO. 

BBOILED BALMOir. 

Clean the fish, and cut it into slices about 1^ inch thick, 
thoroughly dry it in a doth, rub it over with sweet oil, and 
salt it. Put the gridiron over a dear fire at some distance 
until hot, then wipe it dean, and grease it with sweet oil 
or lard. Place the salmon on it, when done on one side 
gently turn and broil on the other, or the fish can be cooked 
in an oven. 

Melted butter, either phun, or mixed with cayenne pepper, 
lemon, and anchovy sauce, or caper sauce is served as an 
accompaniment. 

COLD LAMB — CUCVMBEB. 
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BAHSaATE PUDDIirO. 

^ lb. of bread crumbB, ^ lb. of Buet, ^ lb. of currants, 
3 eggs, ^ lb. sugar, lemon peel, and nutmeg. Make them 
into 6 or 6 small cakes, fry them brown, and serve them up 
with sweet sauce. 

No. 26. 

KECK OP HUTTOE — CAFEB SAUCE. 
aOOBB — APPLE SAUCE — ^FUECH*8 PUDDIEO. 

HECK 09 VUTTOE. 

Put the best end of the neck, weQ jointed, and with the 
skin on into as much cold soft water as will cover it about 
two inches over ; let it simmer very slowly for two hours ; 
remove the skin before serving. 

CAPEB SAUCE — BPIKACH — TUBVIPB. 
aOOBE 

Is in prime order from the middle of June to the beginning 
of September. Michaelmas is the general time for geese, 
and it is usually eaten on Michaelmas-day. Until a goose 
is about 4 months old it is called green. Fi'om 1^ to If 
hours is the usual time for roasting an ordinary-sized bird, 
which must be well basted and frothed. 

aBAVT — ^APPLB SAUCE. 
8TUFPIKO POB A GOOSE. 

2 oz. onion, 1 oz. green sage, chopped very fine, 4 oz. 
stale bread crumbs, a piece of butter, salt, and pepper, in- 
corporating the whole with 1 or 2 yolks of eggs, as neces- 
sary. Fill the goose with it, and tie it at both ends. The 
onions may be par-boiled before chopping if too strong. 

PEAS— POTATOES. 



88 



punch's PUDDIirO. 

Add sugar, lemon peel, cinnamon, and doves, to 1 quart 
of cream, which boil ^ of an honr. Take a large spoonful 
of flour with some butter, and stir it over the fire a short 
time, then gently add the cream ; well mix 6 eggs, a little 
brandy and white wine with the above, pour it into a mould, 
stuck round with dried cherries, and boil it ; serve up sweet 
sauce. 

No. 27. 

PIG — CUBSANT SAUCE — ^BLENHEIM FUDDIira. 
A BOAST PIG. 

Pork is in season from Sept. to March; a sucking 
pig should be about 3 weeks old when killed, and the sooner 
it is cooked afterwards the better it will be. It will take 
1^ hour to roast before a dear brisk fire, and great atten- 
tion must be paid to baste it constantly, that it may not be 
burnt. Many persons bake a pig to prevent this trouble, 
when ^Ib. of butter must be sent with it for basting. Care 
must be taken that the ends are more done than the 
middle, which is thinner, and the crackling must be crisp 
and brown. A little sweet oil or butter should be rubbed 
over the skin before cooking, and when it is dried in, dredge 
it well with flour all over, let it remain on an hour, then 
rub it off with a soft cloth ; it must not be put too near the 
fire. 

BTUPFIira FOB PIG. 

2 oz. sage, 1^ oz. onion, 6 oz. bread crumbs fine, 
pepper, salt, and a piece of butter ; mix these together with 
an egg, and sew the stuffing up inside. 
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OEAVY FOB Pia 

Is usually made from a leg of veal, cut into small slices, with 
some ham also cut smalL Som« of this should he mixed 
with the hrains, chopped fine with hoiled sage leaves. When 
the pig is roasted, the head is cut off and divided, the brains 
are tak&a out, and the body is split down the middle, and laid 
side to side in the dish, with half the head on either side. 
The toes are also cut off and laid in the dish neatly. 

QJLJlYY pob fio, oahe, poultbt, &c. 

Put a slice of bacon or ham, a piece of butter, and onion 
sliced, into a stewpan, and place above them lib. of lean 
beef, beaten and scored. Cover the pan and set it on a slow 
fire till the meat begins to brown, then turn it about to 
prevent its burning. Four over it 1^ pint of boiling water, 
let it boil, and skim it. Brown but not bum a crust of 
bread, and put it into the pan with herbs — lemon thyme, 
winter savory, parsley, lemon peel, allspice, and black 
pepper. Cover it dose, and stew gently for 2 hours, then 
strain it. To thicken it when required put 1 oz. of butter 
into a stewpan, dredge into it as it mdts as much flour as 
it win take up, stirring them well together ; when well 
mixed pour in a little of the gravy ; stir it well, adding the 
rest by degrees; let it sinmier gently over the fire for ^ of 
an hour, taking off the fat as it rises ; when about as thick 
as cream strain it. Founded liver, catsup, cayenne, lemon, 
port wine, or Tarragon vinegar, can be added to vary the 
above, and more particularly suit the dish with which it is 
intended to be served. 

CrrBBAITT BAX7CX. 

Currants boiled up with bread sauce aie a usual aooom- 
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paniment to pig. Some add a glass of port wine. Brown 
but not bum. 

BLEITHBIH PUDDIira. 

2 eggs, their weight in flour, the same in butter, ditto in 
white sugar; the butter to be beaten to a cream, then add 
the sugar, and stir all together, mix them till quite smooth ; 
this will be sufficient to fill 4 or 6 cups. Served with sweet 
sauce. 

No. 28. 

WHiTiiTG — COLD PIG — MUTTON CHOPS a la Maiwtenon. 

POTATOES A la Frangaise — a poitdu. 

WHiTiiro. 
Skin them and fasten the tail to the mouth, dry them, 
dip in egg, then in bread crumbs, as soles, and fry them in 
hot lard. 

COLD PIG. 

MUTTOir CHOPS & la Maintenon. 
Half fry loin chops, carefully trinuned, and while hot, 
dip them in prepared crumbs, herbs and seasoning. Butter 
pieces of writing paper, and secure the chops separately in 
them, rubbing butter on the ouside to prevent burning. 
Finish cooking on the gridiron , and send to table without 
opening. 

MELTED BX7TTEB. 

POTATOES d la Frangaiae. 
Boil the potatoes in water, and peel them, cut them in 
shoes, and then put them into a stewpan, with fresh butter, 
parsley, and small onions chopped, salt, pepper, and a dash 
of vinegar ; warm them through, and send them to table. 
If too small, they will not require slicing. 
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A FOKDU. 

i lb. good Cheshire cheese, i pinch of salt boiled in new 
milk till quite soft, 2 oz. of good butter, the yolks of 3 eggs, 
mix them all well together, the whites beaten to a firoth, 
and poor over just before putting into the Dutch oven, 
where it is to remam 20 mmutes. Bake it on a piece of 
paper, and send it to table very hot. 
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BOLLED BIBS OP BEEF — ^FLUM FUDDIITO. 
aBBEirS — MASHED POTATOEB. 

BOLLBD BIBB OF BEBF. 

The three best ribs make a large joint ; if the beef is 
large, two best ribs may be sufficient. The butcher will 
bone them, and the cook must skewer and tape it well, and 
firm, passing a silver skewer through it for table. 

aBEEKS. 
POTATOBS HASHED 

Pressed into the v^etable dish, and placed under the meat, 
to brown and be moistened with the dripping. 

FLUH PUDDIHGh. 

7 eggs, well beaten, 1 lb. of best jar raisins, fib. of bread 
crumbs, ^ lb. of beef suet, 1 nutm^, 1 large glass of brandy, 
2 oz. of almonds, a little salt. Boil it quite 6 hours, mix 
it over night ; a few currants may be added. 

a 
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No. 30. 
SUNDAY. 

C ABBOT BOUF — COLD BEEF — BHUBABB TABT — CBEAV. 

SPANISH CBEAM. 

CABBOT SOUP. 

Make a stock with the bones £rom the beef, and any 
other bones or trimmings that may be left in the week, 
flavoured with vegetables, as named in ox tail sonp. Boil 
carrots in the stock, and when done, rub them through a 
cullender, and thicken the carrot with flour, adding the 
stock gradually till all is amalgamated, seasoning with 
cayenne and salt. The stock must be made from meat if 
no bones occur. Pea soup is made as above, substituting 
well soaked and boiled peas for the carrots. 

COLD BEEF — ^FICKLBS. 
BHVBABB TABT AND CBEAH. 

SPAiriSH CBEAM. 

Chop the rind of a large lemon finely, and squeeaEo the 
juice into a jug ; boil 1 pint of cream with i lb. loaf sugar, 
when cool, mix it with the water, in which you have pre- 
viously dissolved f oz. of isinglass, stir it all one way into 
the jug until it is nearly cold, then put it into a shape. 

No. 31. 

STEWED SOLES — SADDLE OP MUTTOW — ^JELLT. 

CHEESE a la Mode, 

STBWBD BOLES. 
SOLES CUT INTO FILLETS, AND COOKED AS STEWED EELS. 

SADDLE OF MUTTON, OB CHINE. 

This is a large joint, and not an economical one. It 
requh'es very careful attention, and the outside must be 
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protected from the fire, either by placing the skin over it 
or thin greased paper, or a thin paste of flour and water. 
Either must be removed half an hour before the joint is 
done, which will then require basting and flouring lightly. 
A butcher will trim the joint, which reduces it in size, but 
the trinmiings make the gravy to be served with it. A 
saddle is the two loins cut together, and should be hung 
till tender. This is a more elegant joint than a haunch, 
which 18 the leg and part of the loin cut together. Both 
require the same cooking and accompaniments. The latter 
sent up with a paper frill round the knuckle. 

CUBBANT JELLY, WABMED AND COLD. 
GBAVT. 

CHEESE a la Mode. 
The yolks of 3 ^gs, the crumbs of 1 stale penny loaf, 
and some cheese grated, with sufficient cream to moisten 
it. Add mustard and cayenne, mix them all together, and 
put into a slow oven to brown. 

No. 32. 

BOILED LEGh OF POBK — PEAS' PUDDIUG — PABSITIPS. 

FBEVCH PIE — QUEEN HAB's PUDDING. 

LEMON DUMPLINGS. 

BOILED LEG OF POBK. 

Pork requires long and gentle boiling ; a leg of Tibs, 
will require 3^ hours. All meat that has been long salted 
requires soaking. Wash and scrape dean and free from 
salt before cooking ; skim the boiler often, but if necessary 
gently scrape the joint when taken up. A leg of pork will 
require 8 or 10 days salting, and to be turned daily. 

g2 
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peas' puDDiira. 
Soak the peas over night, tie them loosely in a cloth, 

boil them slowly in cold water till tender ; rab them through 
a sieve, adding butter, pepper, and salt, (an egg is an im- 
provement) ; beat them well together, tie them up tightly 
in a floured doth, and boil the pudding 1 hour. 
PAB8VIPS are cooked as carrots. 

PBEVCH PIE. 

Take some underdone slices of the mutton, and place 
them in layers in a pie dish, seasoning each layer with 
p^per, salt, very httie chopped onion, and a little mashed 
potatoe. When the dish is full, add some of the gravy which 
ran from the meat, and cover it entirely with a thick crust 
of mashed potatoes, brush over yolk of egg, and bake it, 
adding some gravy left from the saddle, if required, before 
serving. 

QUBBir MiLB*S PUDDIVO. 

Grate ^Ib. carrots after being well washed, pared and 
boiled; add to them ^Ib. of clarified butter, 4 eggs well 
beaten, sugar and brandy to taste ; bake it in a puff paste. 
A little candied peel may be added for a change. 

LEMOir DUMPLINOS. 

ilb. grated bread, ^Ib. suet chopped fine, ^Ib. moist 
sugar, 1 egg, and the juice of 1 lemon with the peel, boil 
them in tea cups f of an hour, turn them into a dish, strew 
white sugar over them, and sweet sauce can be added. 

No. 33. 

PEA SOUP — BOAST BABBITS — ^ALBEBT FUDDIBO. 

WHIPS. 

PEA SOUP. 

Add to any stock ready made some of the liquor in which 
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the 1^ of pork was boiled (if not too salt) ; boil it up with 
the peas pudding left, and well mixed, and you have pea soup. 

SOABT BiLBBITB. 

From 30 to 40 minutes are required for a rabbit ; it must 
be basted with butter and lightly dredged with flour. If 
stuffed the same forcemeat as for hare, and the same gravy 
mi^ be used, or butter served with the liver and parsley 
boiled and chopped together in it. 

ALBBBT PUDDIirO. 

ilb. of ratifia cakes, 6 sponge cakes broken into small 
pieces, 3 glasses of white wine, raspberry jam, ^Ib. of sweet 
chopped almonds, 1 pint of rich custard, 1 pint of cream, 
with sugar rubbed on lemon ; baked in a slow oven. 

WHIPS. 

1 pint of thick cream, ^ pint Sherry, 1 glass of brandy, 
^ lb. of white sugar pounded, 1 lemon, 1 nutmeg. Whisk 
all together for 10 minutes, fill the glasses, and let them 
stand all night. 

No. 34. 

BOILBD FOWLS — BTBWBD CBLBBY— HAM — CLABBNCB 
PUDDIKG — ^LBMOB CHBBBB CAKB8. 

BOILED FOWLS. 

Soak the fowls in skim milk for 2 hours, flour them and 
tie them in a doth, set them over a slow fire in cold water, 
let them simmer, well covered up; skim the water and let 
them gently boil for 20 minutes ; set them by the side of 
the fire, and the steam will finish them. Some people pre- 
fer flouring them only, and putting them into boiling water. 

The accompaniments to boiled fowls may be varied, as 

XU8HB00M SAUCE, OYBTEB SAUCE, OB 

o3 
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WHITE SAUCB. 

Cut veal and ham into small squares, melt a little butter 
in a stewpan, and let them simmer together, being very 
careful they do not bum. Judge when it is ready to catch, 
and then add three table spoons of flour. When mixed 
pour in gradually some ready-made broth, stew gently by 
the fire with doves, maoe, pepper, onions, mushrooms, 
and herbs, for 2 hours ; skim, strain, and add a little cream. 

STEWED CBLESY. 

Wash and strip off the leaves, divide and cut into lengths 
of 4 inches. Put the pieces in the stewpan with weak 
white gravy or broth, stew till tender ; add two spoonfuls 
of cream, flour, and butter, seasoned with pepper, salt, and 
nutmeg. Simmer all together. 

SAM. 

A ham must be soaked in cold water some hours before 
boiling, the rusty parts scraped off. It must be put in 
plenty of cold water, and heated very gradually, well 
aVimming' the Water. A ham of ISlbs. will require 4 or 
6 hours gentile sinmiering. Whoi done, remove the skin 
carefully, and grate some bread crumbs over it. 

CLASEirCB FUDDIirO. 

For a pint basin take a tea cup full of stale crumbs, } of 
a pint of milk, boil it with a slice of butter, and sweeten 
it with lump sugar, yolk of 6 eggs, some lemon, a glass of 
brandy, mix them together, butter a basin, place ^ lb. of 
plums round it as you please. Boil the pudding an hour, 
and serve it with wine sauce. 
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LEMON CHEESE CAKES. 

^Ib. of butter clarified, ^Ib. of pounded sugar, 5 eggs, 
3 whites, and 2 lemons, tbe peel grated. 

COD^S HEAD AND SHOVLDESS 

Salted over night and served with e^ sauce, make a mild 
salt fish, and far more wholesome than that sold as salt fish. 

No. 36. 

cod's head. 

white soup — ^havirch op uutton — qvrm.ak p17pp8. 

OBAirOE JELLY. 
WHITE SOUP. 

Boil some veal with 4 lai^e onions, mace, and nutmeg, 
to a strong jdly, strain it, and add 2 laurel leaves, 1 quart 
of cream, with flour and butt^, and boil it up with some 
vermicelli 

HAVircH OF MTTTTOir — See Saddle, No. 31. 

GEBMAN PUFFS. 

2 eggs, well beaten; 2 table spoonfuls of flour, a little 
salt, ^ pint of milk, sugar to taste, and nutm^, 2 oz. of 
butter, melted before the fire. Mix all well together, put 
into cups, and bake in a quick oven. 

OBAireE JELLY. 

Grate the lind of 2 oranges and 1 lemon, the juice of 9 
oranges and 4 lemons, mix the juice with the rinds, boil 
^ lb. of sugar in ^ pint of water to syrup ; when cold put 
in the juice, boil or dissolve 2 oz. of isinglass in ^ pint of 
water, strain it. When nearly cold mix it with the firuit 
and sugar, and pour it into the mould. 
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No. 36. 
SUNDAY. 

OY8TE£ SOUP — COLD MTJTTOIT — HOITBTCOMB CSBAM. 
ALMOND CHEBSECAKBS. 

OTSTEB SOUP. 

Let the cock save the liquor in which the fish was 
boiled, adding to it the bones and pickings of the cod, with 
1:^ lb. of veal, to make a good stock; boil for a few minntes 
4 dozen oysters in their own liqnor, then pound them, and 
add to the soup also the yolks of 4 hard boiled eggs, gra- 
dually mixed with a little of the soup. According to the 
thickness you wish the soup, add butter and flour braided 
together with cream. Season it all with salt, pepper, and 
nutmeg, and when it is made hot for table, add another 4 
dozen oysters to send up in it. 

COLD MUTTOir. 
HOITEYCOMB CBEAM. 

Put into a glass dish or china bowl, the juice of 2 lemons, 
1 glass of sherry, half of brandy, and two large table spoon- 
fuls of powdered sugar, grate a little nutm^ over, put a 
quart of cream iu a saucepan with a piece of lemon peel, 
and about 8 lumps of sugar, let it boil about 10 minutes, 
then pour it into a jug, place the dish with l^non juice, 
&c. in it on the floor, and from a chair pour the heated 
cream on the other ingredients, from as great a height as 
you conveniently can. It should be made the day before it 
is required for the table. 

ALMOITD CHBBSBCAJCBS. 

4 OK. (^ sweet almonds and a few bitter, with a spoonful 
of water, 4 oz. loaf sugar, a spoonful of cream, and the 
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whites of 2 eggs, well beaten to a frotb, mix all together, 
bake them in a wann oven 20 minntes, to be eaten either 
hot or cold. 

No. 37. 

BACHBLOK's BUTTOVS — ^WILD FOWL — BHABP BAUCB. 
JOAN OF ABC FUDDIBG — ^LBMOB SPOBaS. 

BACHBI.OB*S BTTTTOK8. 

Chop cold meat fine, (if veal or chicken, add bam or 
bacon,) with paral^ and thyme well seasoned, mix them well 
together with egg, and make them into small balls and firy 
them ; serve with gravy. 

WILD FOWL 

Are in season dming the frosty weather, and oonsbt of 
widgeon, teal, snipe, woodcock, grouse^ moor game, black 
cock, ducks. The smaller kind are preferred by epicures 
when long hung. Widgeon are very delicate, and about 
Is. 6d. eadi. All are cooked nearly alike, but woodcocks 
and snipes have toast put into the dripping pan to absorb 
what drops from the inside, which is considered a delicacy. 
Wild fowl should not be overdone ; 16 or 20 minutes are 
sufficient for those who prefer them underdone; the 
fire should be dear and sharp, and the spit hot before it is 
passed through. Well baste and froth with flour. 

OBATT. 
BHABP SAVCB FOB WILD FOWL. 

2 glasses of port wine, 1 glass of walnut catsup. Sour 
dder or vinegar to taste. 

ABOTHBB BHABP BAUCB 

Is made by squeezing a lemon and adding cayenne and 
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mustard to it. To be handed in a boat, a spoonfol or two 
being sufficient. 

JOAir OF ABC PUDDIira. 

6 eggs, well beaten; boil } of an hour 1 pint of milk, 
and pour it boiling upon sufficient flour to make it a stiff 
paste. When cold, well stii- in the eggs, sugar, and 
nutmeg to taste ; boil in mould li hour, and serve with 
sweet sauce. 

LEMOisr BPOiraB. 
1 oz. of isinglass in 1 pint of water, strain and squeeze 
the juice of 3 lemons, fib. of loaf sugar, the rind of 2 
lemons, pared thin. Boil all together for 10 minutes, strain 
and let it stand till cold and set. Whisk it and add the 
whites of 2 eg^, well beaten. In 10 minutes it will be- 
come the consistence of sponge. Wet a quart mould, and 
put it in directly. 

No. 38. 

TUBKBY — ^BBBAD SAUCE — 8AUSAOB8 — BUTHEBLAITD 
PUDDIBGI — ^JAXriTB MABaB. 

TUBKEY 

Is in season at Christmas; the male bird is best for roasting, 
the hen for boiling. A fcdl-sized bird will require about 3 
hours to roast, and it must be dredged with flour when first 
put down, basting it with butter which has slowly dissolved 
in the ladle. Do not put it too near the fire at first, and 
when nearly done dredge it again lightly with flour, and 
baste it with a fresh piece of butter, which is purer than 
what has been used before. If sent to table in a chain of 
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sausages it most be stu£fed with common forcemeat. If 
not, with sausage meat. 

OBAYY — ^BBBAD SAUCE. 

A boiled turkey has oyster sauce served with it. 

Fry the sausages sent to table with a turkey. 

Sausages are better fresh made, and must be very 
gradually warmed through or th^ will burst. To do this, 
pat them in a frying pan with butter or dripping before it 
is quite hot over a slow fire ; shake the pan and keep turn- 
ing the sausages, lay them on a sieve before the fire for a 
few minutes to dry. 

When sausages are used alone as a dish, they may be 
placed round a pyramid of mashed potatoes, or hud on toast 
fried in the pan. 

CBLBBT STEWED — POTATOES — TOiraUE, HAM, OB CHEEK. 
THE SUTHEBLAITD FUDDIKO. 

Beat 8 eggs, put them into a stewpan, with ^ lb. of sifted 
sugar, ^ lb. butter, 2 oz. candied peel, and some nutmeg. 
Place it over the fire, and stir till it thickens. Put a puff 
paste round the edge of the dish, and when the padding is 
cool pour it in and bake it in a slow oven. 

• JAUSE MAjrOE. 

I>issolve 1^ oz. of gelatine in 1 pint of boiling water ; 
when cold pat it in a saucepan with the yolks of 8 eggs, 
well beaten ; a pint of white wine, ^ lb. loaf sugar, pounded ; 
the juice of 1 lemon, and half the peel; let it simmer 6 
minates, keeping it stirred all the time. Strain it through 
muslin. 
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No. 39. 

TUSBOT — BOAST LAMB— CUSTABD FUDDINa. 
LEMON CBEAMS. 

TTTBBOT 

Is in season throughout the summer.. Into a turbot 
kettle put cold water, with a handful of salt ; take the fish 
which has been soaking for an hour in cold salt and water, 
and slightly score the skin across the back, put it on the 
strainer into the kettle, and skim the water when it just 
begins to boil. Remove the kettle to the side of the fire, 
and keep it gently boiling, 20 minutes will be sufficient 
time for a fish of 9 lbs. Fillets of sole or smelts are sent 
up as a garnish round the fish. Crimped parsley, lemon 
slices, and horseradish round the dish. The top of the fish 
should be sprinkled with the red berry from the lobster, 
or the lobster coral rubbed through a sieve. 

liOBSTEB SAUCE, OB SHBIMP SAUCE. 
LOBSTEB SAUCE. 

Pound the spawn and two Anchovies, moisten them into 
a cream with a little gravy, strain it into melted butter. 
Add the lobster cut up small, just boil it up, and add a 
little lemon juice. 

BOAST LAMB. * 

The loin, shoulder, or ribs, are used for roasting, 
according to the size required. 

CUSTABD FUDDIire. 

1 pint of milk, 4 eggs, ^ glass of brandy, nutmeg, sugar, 
bay leaf, or lemon peel ,* to be boiled in a mould 20 minutes. 
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LEMOir CBEAMS, MADE AFTEB JAUNB MAITGB. 

lib. loaf sugar, the peel and juice of 3 lemons, rubbing 
the essence off with sugar, put them in 1 pint of cold water 
to soak 1 night ; beat the whites of 7, and yolks of 2 eggs 
weQ, and mix in the morning ; add 1 teaspoonful of arrow- 
root or flour, simmer it till it thickens. 



No. 40. 

GVSSn PBA SOUP — ^JUOOBD HABE — ^LOBSTEB SALAD. 
SPAITISH PUDDIITGI — THE POETICAL PUDDIITO. 

OBEEN PEA SOUP. 

1 quart of rather old peas to 3 quarts of water, in which 
the bruised husks have been well washed, 3 or 4 lettuces, 
an equal quuitity of onions fried in butter, mint, thyme, 
and parsley ; let it stew several hours, then strain and rub 
the pulp through a hair sieve. Add a few lumps of 
sugar, cayenne, and some young peas, previously boiled 
with a little butter, and flour to give it a smoothness. 

JUe&ED HAJtB. 

Cut it into convenient sized pieces, put it into ajar with 
1 lb. of rump steak, 1 good sized onion stuck full of cloves 
and whole pepper. When nearly done mix some flour and 
water to thicken the gravy, adding 1 glass of port wine 
or ^ pint of porter, and stew gently altogether for ^ of an 
hour. Forcemeat balls are sent up in the dish. The steak 
can be removed or served up, as preferred. 

CURBAirT JELLT — POTATOES — ABTICHOKES. 
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LOBSTEB SALAD. 

This is a (Ush served most ornamentally from the con- 
fectioners, and now called Italian salad ; nsually charged 
7s. 6d. To make a plain one for general use, cut up the 
heart of lettuce fine, and prepare the salad mixture, having 
2 extra ^gs boiled hard ; braid the inside of the lobster 
with the yolks, and mix it with the above and cream, 
cutting the white of egg in varied pieces, and adding the 
lobster also cut up. 

SPANISH PUDDING. 

^ pint of cream, 1 spoonful of flour, mixed with the 
yolks of 3 eggs, put it into cups and slice into it 2 oz. of 
citron, cut thin. Bake them and turn out in a dish. 

POBTICAX PUDDiire. 

If you'd have a good pudding 

Pray mind what you're taught, 

Take 2 pennyworth of eggs. 

When they're 12 to a groat ; 

Take of the same part that Eve did once cozen, 

WeQ pared and well chopped at least | a dozen ; 

6 oz. of bread, let the maid cut the crust, 

The crumb must be grated as small as the dust ; 

6 oz. of currants from the stove you must sort, 

Lest they break out your teeth and spoil all the sport ; 

6 oz. of sugar won't make it too sweet; 

Some salt and some nutmeg will make it complete ; 

Let it boU quite three hours 

Without hurry or flutter. 

And then dish it up with good melted butttib 
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SIDE DISHES. 



In ordering a dinner at which yon desire rather more 
style than nsual, entremets, or small dainties are introduced; 
these, like all other dishes, vary according to the season, 
and a selection of two or four must he made, varying with 
drcumstances. 

BI8B0LB8. 

Chop chicken, or white meat that has heen dressed very 
small, adding lemon peel, mace, pepper and salt; mix all 
together with a little hutter and cream, into small halls or 
rolls, yolk of egg, and hread crumhs must form an outer 
paste ; fry them lightly, and garnish with crimped parsley. 

CS0QUBT8 

Are similarly made, hut require the addition of a little 
herh. These are rolled into a wafer paste of flour and 
water, then fried ; other cooked meats can he used, but do 
not look as delicate. 

Rissoles of lobster, or any other fish, can be made in the 
same way, only strewing some fine bread crumbs among 
the meat. A little cayenne, or curry, will vary the flavour, 
and they can be made into pyramids, small balls, or 
rolls, 
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8WEETB£EAD8, 

In whatever style they are finished, must first be par- 
boiled, and then put into cold water. If required white, 
they may be sliced and stewed for 20 minutes in well pre- 
pared veal gravy, thickened with flour, butter, and cream, 
and flavoured with salt, lemon peel, nutmeg, pepper, 
and mushroom powder, all well stewed together and strained 
before the meat is added. If to be brown, the sweetbread 
must be cut into small pieces, floured and fried. After- 
wards they must be simmered till tender in a good beef 
gravy, well seasoned and thickened. 



CUEET. 

Any meat that is well impregnated with the curry 
powder, is designated a curry; white meats are usually 
selected; fowl, rabbit, turkey, veal, &c. ; sometimes the 
joints of the above are stewed in good gravy till nearly 
done, when the powder is well mixed with flour, butter and 
cream, which is added to the stew. 



CUBBIED SABBIT. 

Cut up the rabbit, and roll each piece in a mixture of 
flour and curry powder ; fry in butter some sliced onion, 
then add the rabbit, and fry it brown. Put it all into a 
stewpan, and pour enough boiling water or broth over 
to cover it. Let it simmer 2 or 3 hours, and if the gravy 
is too thick, dilute it a short time before it is finished. 
Curry is always garnished with an edging of rice. 
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DESSERT. 



TO 8TBW PBiJlS. 

To 3 lb. of pears, } lb. of loaf sngar, i pint of water, peel 
of 1 lemon, stew them gently till tender, and red ; just 
before taking them out add a few doves, the juice of a 
lemon, and the peel chopped. A little wine is an improve- 
ment. 

TO PSBPABB irOBMAlTDT PIPPnTB. 

Soak them 12 hours in cold water, and let stand an 
hour after the water is poured off. Put them into a sauce- 
pan with ^Ib. of sugar to 1 lb. of firuit, a few doves, and 
a little lemon ped. Stew gently for 2 or 3 hours. A glass 
of wine. 

OOOSEBESBT CAKES. 

Pulp green gooseberries fit for bottling through a sieve, 
then take whites of egg, and the weight in loaf sugar, with 
a very little flour, and whisk it altc^thor, till light enough 
to drop on paper. Dry the drops in a very slow oven,, 
and they will keep any time. About the size of a rock 
cake. 

APPLE JBLLT. 

Pare, quarter, and core the apples ; place them in a jw 
dose covered in the oven. When soft, strain the juioe. 
Put a little white of egg toit» add the sugar, skim it care- 
fully before it boils. Reduce it to the proper consistency. 
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DAMSON CHEESE. 

Put the fruit into a stone jar, and bake it in a slow oven 
till all the juice is extracted. Strain them through a sieve, 
and to every ^ lb. of fruit put half a pound of loaf sugar, 
broken small ; boil all together till quite stiff, pour it into 
4t common-sized dinner plates, rubbed with a little sweet 
oil ; put it into a warm place to dry, and when quite firm 
take it from the plate, and cut it into any shape you please. 

GATEAU DE POMMB. 

4^ lb. of apples, 2 lb. of loaf sugar, 1 lemon, the peel 
put in with the apples, ^ of a pint of water. To be sim- 
mered and well stirred till stiff. For the last ^ of the hour 
to be continually stirred; then put into a shape, pressed, 
and when cold turned into a glass dish with custard. 

OBAiraE PASTE. 

Take the pulp and juice of Seville oranges, only taking 
out the pips; wash the rind in water 3 days; boil 
them till they are quite tender. When done beat them 
in a mortar, and add them to the pulps, with l^lb. of 
powdered sugar to 1 lb. of fruit. Then put it into jars 
for use, 

OBANaE CHIPS. 

Cut Seville oranges in halves, squeeze them through 
a sieve, soak the peel in water for a fortnight, changing it 
every day, boil the rinds until tend». Drain and slice 
them, then put them to the juice or orange wine. Add 
the same weight of sugar as peel, and put it all together in 
a broad earthen dish, at a moderate distance from the fire, 
often stirring it till the diips candy. They must be placed 
in a cool room to dry, and they will not be thoroughly so 
till three weeks. 
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CAKES. 



BOD A. CAKE. — No. 1. 

lib. of flour, ^ lb. batter, ^ lb. moist sugar, ^ lb. currants, 
i a teaspoonfiil of soda, ^ pint of milk, 3 eggs ; mix well 
together, and bake immediately. 

BODA CAKB. — ^No. 2. 

Mix wen in 2 lbs. of flour two drachms of soda, (car- 
bonate,) two ditto of common salt, 90 grains of tartaric 
acid, 6 oz. of butter, 6 ditto of moist sugar, and ^Ib. of cur- 
rants ; a few carraway seeds, spice to ta8t«, mix all well 
together with a pint of skimmed milk, in which the batter 
has been melted into a thick batter; put it into the oven 
immediately. 

A eOOD BPOKeE CAKB. 

Break 7 eggs upon lib. of sifted sugar, rubbed on lemon 
peel, whisk it well together for ^ an hour, without stopping, 
then stir in lightly fib. of flour, and place it in the 
oven instantly. It must not be beaten up after the flour is 
added. The flavor must be given by either essence of 
almonds, or a lemon juice. 

BICB CAKES. 

^Ib. of ground rice, ^ lb. flour, ^Ib. moist sugar, 4 eggs, 
grated nutmeg, ^Ib. butter melted, and wh«n cool, poured 
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into the above in^edients, 1 oz. of cftndied peel, cat •mall ; 
bake in small tins. 

SOCK CAKES. 

lib. of butter, beaten to a cream, 21b. of flour, 8 eggs, 
1 lb. loaf sugar, powdered, and rubbed previously on a 
lemon. 

COCOA-irUT CAKBS. 

Grate the inside of a ooooa-nut, add to it the yolk of an 
egg, ^ lb. of loaf sugar pounded, and a teaspoonful of rose 
water. Mix the above well, divide it into pieces like rock 
cakes, and bake them in rather a sbw oven. 

PAirCT CAKES. 

i lb. of pounded sugar, i lb. of butter, beaten to a cream ; 
1 lb. of flour, moisten with 1 egg or milk so as to cut it 
into shapes. 

LEMOir CAKES. 

Flour 1 lb., dried ; ^ lb. butter, 3 eggs beaten, and 1 lb. of 
loaf sugar, dissolved in the ^gs. Lemon drops to taste. 

queen's CAKB8. 

Beat 6 oz. of butter to a cream, 6 oz. of powdered sugar, 
6 oz. of flour, 4 eggs, 2 whites, and a little rose or orange 
flower water. Beat all well together for an hour. Butter 
small tins and half fill them. 

DOCTOB's BISCUITS. 

1 lb. of flour, 1 lb. of loaf sugar pounded, 3 eggs, and 
carraway seeds. 
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MEDICATED GINGEBBBBAD. 

If lb. of flour, lib. of treacle, ^Ib. of butter, ^Ib. of 
sugar, ^ oz. of pearlash dissolved in a little milk, i oz. of 
ginger, and 1 tablespoon of magnesia. 



GINGEBBBEAD. 

2 lb. of flour, 2 teaspoonfnls of pearlash, a small piece 
of alum the size of a nut, dissolved in a little water ; a laige 
spoonful of brown sugar, 1 oz. of coriander seeds, ^ oz. of 
carraway seeds, ^ oz. of allspice, and ^ oz. of groimd ginger, 
candied peel ; mix it all with 2 lbs. of good treacle, 1^ lb. of 
fresh butter melted, then made into 3 good cakes, and 
baked in a slow oven. 



BUSKS — ^No. 1. 

To 1 pint of milk put a teaspoonful of carbonate of soda, 
then make it warm, beat 4 eggs well, put to them 2 oz. of 
butter, a little sugar, and ginger; mix them well together 
with the warm milk, then add sufficient flour to make a 
soft paste, roll it out and cut it into round cakes, half bake 
them in a quick oven, then spht them, and bake them till 
they are a light brown colour, and crisp. 

BUSKS — ^No. 2. 

Mix ^ lb. butter in ^ pint of hot milk, (not boiling,) ^ lb. 
of sugar, and a small teaspoonfiil of soda ; when dissolved, 
mix gradually 2 lbs. of flour, roll it, and cut them out. 

n2 
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1 lb. flour, 1 lb. loaf sugar, 1 oz. ginger, 4 ^ggs, yolki 
and whites, well beaten together; to be baked in a quick 
oven ^ of an hour. 

HABD BISCUITS. 

i pint of milk, ^ pint of cream, 2 eggs, with flour to 
stifien it. Knead it the same as bread, then make it into 
little cakes, roll them out, and prick them; bake after the 
bread. 

BATH CAKES. 

2 lbs. 9 oz. flour, 2} oz. butter, 2 eggs, 2 spoonfuls of 
yeast, a little salt, 1 quart of milk ; the milk and butter to be 
warmed. Beat the eggs, and pour them upon the yeast, with 
the milk and butter properly mixed with the ^gs; let 
them rise 1 hour ; this quantity will make 14 cakes, to be 
put into saucers and baked. Excellent, if well made. 

BBBAKFAST CAKES. 

^ lb. flour, i pint milk, 1 spoonful yeast, 2 oz. butter, 2 
^gs, 1 white ; bake them about 12 minutes. This quantity 
will make 13 cakes. 

MABLBOBOU&H CAKB. 

Weigh 4 e^s in their shells, and add their weight in 
flour ; the weight of 3 of them in sugar, ditto in butter ; 
melt the butter in a basin before the fire ; then put in the 
sugar, and the eggfi well beaten, and gradually mix 
the flour ; beat it all together for i an hour, and put it into 
the OYen. 
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GIITGEBBSEAP HUTS. 

1 lb. batter, 1 lb. sugar, 1 lb. treacle ; boil all together, 
then add 2 lb. of flour and 4 oz. of grated ginger. 

YOBKBHIBE CAKES. 

1 lb. floor, 2 oz. fresh butter, melted in i pint of milk, 1 
egg, 3 spoonfuls of yeast ; let it rise, knead and send to 
bake. 

DOUaS CAKE. 

1 quartern of dough, 1 lb. of plums or currants, 2 oz. of 
candied ped, 3 e^s, f lb. of butter, lard, or good dripping, 
f lb. of moist sugar. 

GOOD POUITD CAKE. 

1^ lb. of flour warmed, 1 lb. of butter, 1 lb. of sugar, the 
yolks of 16 ^gs, and the whites beaten to a froth. 

BUSSETS. 

1 lb. of flour, ^ lb. of butter, ^ lb. of sugar, ^ lb. of cur- 
rants, 2 eggs, 3 spoonfiilsof good cream; first rub the butter 
and flour well together, then add the rest ; bake it in curled 
lumps in a quick OYen. 

THE TOBKSHIBE CUP CAKE. 

4 cups of flour, 1 cup of butter, 1 cup of cream, 1 cup of 
currants, 1 cup of raisins, chopped, 1 cup of treacle, 1 cup 
of moist sugar, 2 oz. of candied peel, 4 oz. of almonds cut, 
1 teaspoonful of soda, 1 cup of eggs, and spice to taste. To 
be baked 3 hours in a slow oven. 

h3 
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A TOSKSHIKE FAMILY CAKB. 

1 cup of milk, 1 egg, i lb. of butter, i lb. of flour, i lb. 
of raisms, i lb. of currants, ^ lb. of sugar, 1 lump of am- 
monia, i teaspoonful of soda, spices to taste. 

SCOTCH BBEAD. 

Bub 1 lb. of butter and i lb. of sifted sugar into 2 lb. of 
flour, beat up 4 ^gs, and make the above into a paste; roll 
it out about ^ of an inch thick, and cut it into oblong 
squares; mark the edge round and place comfits on the top. 
Bake them on a tin. 

TBBirCH BBEAD. 

Mix about 1^ pint of lukewarm milk and water, dissolve 
in it 2 oz. of butter, 2 oz. of lard, 3 oz. of loaf sugar, 2 eggs, 
(1 white) well beaten, and stir all together into i peck of 
flour, in which first put a little salt. Add 4 tablespoons of 
yeast and thoroughly mix it, leaving plain flour outside; let 
it rise 1 hour, then knead and bake. 
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BREAKFASTS. 



A OALATIITE OF TEAL. 

Take the bones and gristle out of a breast of veal, lay it 
flat, sprinkle it over with pepper, salt, and a teaspoonfol of 
powdered mace, and 2 tablespoonfiils of chopped onion, pars- 
1^, and (if you like) mushrooms ; boil 8 whites and 8 yolks 
of egg»f separate, quite hard, cut 8 slices of bacon or ham, 
and the different hard eggs, the length and breadth of a 
finger. Lay them the cross way of the veal, and fill up the 
vacancies with forcemeat, roll it up, beginning at the end, 
tie it tight in a cloth with tape, boil it 4 hours ; when taken 
from the doth, glaze it with brown glaze, and serve up with 
rich gravy if to be eaten hot, but it is better as a cold dish, 
served up with savory jelly, or only garnished with parsley. 

Fowl, turkey, or beef, can be treated in the same way, 
and are all very good. 

BBAWK. 

Boil a pig's head, well salted, till quite tender, separate the 
meat from the bones, cut it into moderate sized pieces, 
season well with pepper and cayenne, mix well, and put 
into the tin, press it well down with weights before it is 
turned out; skin the tongue, and add sage, if liked, as a 
flavouring. The water makes a capital jelly foundation. 

BSOILED KIDNBTS 

Must be cooked over a dear and brisk fire, scored and 
sprinkled with a little pepper and salt, and a wire skewer 
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run through them to keep from huming, so that they may 
he evenly hroiled ; they will take 10 or 12 minutes. 

FSIED KIDITEYS. 

Make gravy in a pan for them, consisting of a tea- 
spoonful of flour and a little water, and after fiying the 
kidneys 16 minuteSj add their gravy with the other, and 
mixing a few chopped parsley leaves with a little hutter 
and pepper, put them over the kidneys. 

BBIED SALMON. 

This is purchased at the fishmongers, prepared for use, 
and requires soaking in lukewarm water a short time 
hefore broilii^. It should he floured and laid on the grid- 
iron, and when a little hardened, brushed lightly over by a 
feather, with sweet oil ; when thus basted on both sides, 
and quite warm through, it will be ready for table. All 
dried fish may be thus cooked ; pepper can be added if pre« 
ferred. 

POTTED SHSIMPS. 

Powder the prepared shrimps with a little nutmeg, 
pepper, and salt, if requisite; add a Httle cold butter, and 
pound them up ; lobster, crab, or salmon, left from table, 
may aU be potted in the same way, varying the flavour, if 
desired, with allspice, mace, or cayenne pepper. 

POTTED HAH OB TOXTOUE. 

Cut some of the lean ham or tongue, free from gristie 
or dried particles, add either fat or butter, a little mace, 
and pound it into a very fine paste. 

POTTED BEEF. 

Bake a slice of slightly salted beef, in a jar with a little 
water, which must be well drained from it when done, and 
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the skinny pieces taken away. Pound the meat thoroughly 
with a little batter, pepper, and allspice. 

Meat that has had but a small portion of the gravy 
drawn from it, answers for potting ; cold game, poultry, or 
meat) can be used in this way also, by mixing with butter 
and spice, and well pounding. 

All potted articles require pressing into the potting pans, 
and being well covered with clarified butter to exclude the 
air. 

TO GLABIPY BUTTEB. 

Put the butter into a dean stew pan, and skim it as it 
melts. Let it stand a few minutes, then pour the butter off 
from the sediment through a sieve into a basin. 

CLAJtIPIED Dsippiire. 
Boil dripping and water together, stirring it well; then 
pour it together into a basin ; when cold, the dripping wiQ 
be purified, separated from the water, and fit for any use. 

BSOILBD HAM. 

Soak a slice in hot water, dry it in a doth, and broil it 
on a gridiron over a dear fire. 

BOILED BACOV 

May be cut into shoes with crust of bread, and nutmeg 
grated over, and browned in a cheese toaster ; rashers of 
fresh bacon may be fried or toasted. 

SPICED BEEP. 

Lay a piece of beef for a week or 10 days in salt and salt- 
petre; when wishing to cook it, pound nutmegs, mace, 
doves« and ginger, rub them over the beef, and put it into 
a pan of cold water, cover it close, and bake it in a slow 
oven, about the same time as for boiUng. 
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SUPPER DISHES. 



A TBITLE. 

Prick small sponge cakes and place them and some rati- 
fias at the bottom of the trifle dish; on them pour a mix- 
ture, one part brandy and 2 wine, let them soak all night. 
In the morning add a few brandy cherries, and pour over just 
sufficient thick custard to cover the cakes. On this grate 
blanched almond, nutmeg, chopped candied peel, and jam, 
either raspberry, strawberry, or apricot. Cover all over 
with custard till the dish is nearly full, when place on the 
whip. The first whip should be flavored with wine 
and lemon. The last should be quite pure and white 
cream and powdered sugar only. 

SWISS CBBAM. 

Add the peel of a lemon to 1 pint of cream sweetened, 
set it over a slow fire till it boils ; braid a teaspoonful of 
flour with a Uttle of the cream ; add this and the juice of 
the lemon to the cream, and boil it 10 minutes. Cut slices 
of sponge or almond cake into a dish, and pour the hot 
cream upon them. When cold, ornament with citron and 
orange peel 

TIPSY CAKE. 

Make a sponge cake in a high shape, oil the inside of the 
tin, and sprinkle powdered sugar on it, or line it with paper 
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so prepared. When cold run a skewer into it in several 
places at the bottom, not penetrating through, and stand 
it in the dish in which it is to be served, filled with wine 
and brandy, mixed, ponring some occasionally over the 
top and sides. Prepare almonds by blanching in cold water, 
which preserves the flavor, and cut into thin strips with a 
sharp penknife ; stick the cake full, but in order, and when 
thoroughly soaked, fill up the dish with thick custard. 

A pretty dish is made with cake cut up and preserve 
placed in layers between each slice. The whole cake to 
be placed in a dish with custard, and whip over the top. 

GHABLOTTE BUSSB. 

Take a plain mould, line the sides and bottom with ginger 
biscuits, then fill up with the following : — | a pint of 
cream whisked till quite thick, loaf sugar, and a little 
brandy, preserved apricots, chopped fine, with some c£ the 
syrup ; mix all well together, with 1 oz. of dissolved ising- 
lass, pour it into the mould, and when well set turn it out 
and garnish with dried fimits. 

SCOTCH CBBAH. 

Put jam over the bottom of a glass dish, grate the rind 

£md squeeze the juice of a lemon upon it; dissolve ^ oz. of 

[ patent isinglass in a small quantity of milk, add to it 1 

I quart of cream, sweeten it and flavor with bf^ leaves or 

almond essence ; make it scalding hot, and let it stand till 

•-» Yvike warm, put it into a jug with a spout, and pour it from 

a height over the jam ; let it stand a night. 

BUILT PASTBT. 

SmaB plates of tarts cut in various devices and placed in 
divers patterns upon d'oileys fill up the odd oomers of a 
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supper table ; the color of the preserves should differ also. 
Crust used for small tarts should have white of egg brushed 
over the tap, sugar strewed upon it, and baked a few 
minutes to set. Jam placed between crust and cut into 
finger lengths are convenient and pretty. 

SAUSAGE BOLLS. 

Sausage meat rolled in crust and cut in lengths about 
2 inches, the outside brushed with yolk of egg. 

OYSTEB PATTIES. 

Crust with buttered bread baked in, and when removed 
the oysters put in first prepared with ci'eam, lemon peel, 
mace, and cayenne. The outside cut in graduated sizes. 

JELLY (lOBSTES, ETC.) 

Boil part of a shin of beef to a strong gravy, flavor it 
with Chili vinegar, and dear it with whites of eggs through 
a flannel bag. 

When a dear stiff jelly, it is fit for use. 

Place hard boiled ^gs cut in various devices — ^lobster, 
oysters, eels, or anything that will eat well and look pretty 
in small shapes, and fill with the above ; when cold it will 
turn out. The same jelly is used for cold meat or game 
pies, raised or plain. 

SANDWICHES 

Are made of ham, tongue, anchovy paste, or anchovy sauce 
on the bread, and slices of hard boiled egg between, potted 
meats, sausage meat, &c. ; they should be cut from new 
French bread, lightly buttered, and mustard or pepper when 
required. 

TO MAKE MUSTABD. 

Mix the best Durham mustard gradually with boiling 
water tiU quite smooth, then add a little salt. 
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PEESERVES. 



JJLM., 

f lb. of loaf sugar to 1 lb. of fruit. Boil the fruit i an 
hour, without sugar, and 1 hour with it. 

JELLY. 

Scald the fruit in a jar, then squeeze it through a 
cheese doth, but not dose to the fruit, and to every pint 
of juice add f lb. of loaf sugar; boil it for some time and 
sldm it wdL Many people make the fruit into a common 
jam, after extracting some of the juice. 

TO BOTTLE 7KUITS. 

Bum a match in a bottle to exhaust all air, then place in 
the fruit to be preserved, quite dry, and without blemish ; 
sprinkle sugar between each layer ; put in the bung, and 
tie bladder over, setting the bottles bungs downwards, in 
a large stew pan of cold water, with hay between to 
prevent breaking. When the skin is just cracking, take 
them out. All preserves require radusion from the air ; 
over the top of the fruit, place a piece of paper dipped 
in sweet oil; prepare thin paper, saturated in gum water, 
and, while wet, press it over and round the top of the jar ; 
as it dries, it will become quite firm and tight. 
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FOR INVALIDS. 



WINS JELLY. 

1 oz. isinglafls, 1 pint wine, ^ grat«d nutmeg, sweetened 
with sugar candy, size of walnut to be taken occasionally. 

aLOUCESTEB JELLY. 

Sago, pearl barley, whole rice, candied eringo root, harts- 
horn shavings, and isii^lass of each 1 oz., simmered in 
three pints of water till reduced to 1^ pint ; then carefully 
strained, warm half a tumbler fall, sweetened with sugar, 
adding a glass of port wine. 

BICE JELLY. 

1 pint milk, a small piece of cinnamon, 4 oz. loaf sugar, 
boiled well together, mix 4 oz. groimd rice and 3 oz. butter, 
with cold milk, boil the whole together till quite thick, then 
put it into a mould. 

Sago and tapioca require less boiling, on being soaked 
in milk previously. 

UIBOWBOOT. 

If the arrowroot is genuine, it will not require boiling, 
but should be made by braiding a little of the powder 
smooth with cold milk, and then stirring upon it milk 
sweetened, while hoiUnff hot. 
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BBEP TBA. 

Cut lib. of lean gravy beef into small dice, put it into 
2^ pints of cold water, set it oyer a very gentle fire, simmer 
it an hour, and strain it. Onion, salt, pepper, or cloves, 
can be added as agreeable. This meat pots welL 

A broth made of half mutton and half veal is excellent, 
and very palatable, with the addition of a few sweet herbs. 

BAKLET WATEB. 

2 oz. pearl barley, washed well in cold water, put it into 
^ pint of boiling water, and let it boil for 6 minutes ; pour 
this off, and add 2 quarts of boiling water to the barley; 
boil it till reduced to 1 quart, and strain it. 
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CHELMB70BD : 
PBINTED BY HEGaT AND CHAXK, HiaH-8TBBBT. 



ADVEETISEMENTS. 
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ADYEBTISEMBKTS. 



CARRIAGE FREE TO ANY PART OP ENGLAND. 



8 



PHILLIPS AND COMPANY, 

TEA MEBCHANTS, 
8, KING WILLIAM-STREET, CITY, LONDON, 

END TEAS, COFFEES, and SPICES, Carriage Fr«e to any part 
of England, if to the vahie of 40s. or npwuds. 

Good Congou TEA, Ss. Sd., Ss. id., Ss. 6d. ; finest Congon, Ss. 8d.; 
Rich Bare Souchong, 4b.; Best Soachong, 4b. 4d.; Fine Gun- 
powder, 8b. 6d., Sb. 8d., 4b., 4b. 8d. ; Bare Choloe Giupowder, 5b., 
best, 5s. 8d. 

OBEAT REDUCTION IN THE PBICE OF COFFEE/ 

Good COFFEE, lOd. and lid. ; Choice Coffee, Is., Is. 2d., and 
Is. 8d.; best Jamaica, Is. 4d. ; Best Mocha, now only Is. 4d. 

COLONIAL PRODUCE 100 per Cent, lower than most other 
hooses. Sago, 8d. and 4d. ; Tapioca, Sd., 6d., best 7d. ; Arrow-root, 
Sd., lOd., Is., iB. 2d., best, Is. 4d.; Toob lee Mois, best, 6d.; 
Cloves, best, 28. 2d.; Nutmegs, best, 6s. 6d.; Mace, best, 58. 8d.; 
Cinnamon, best, 4b. ; Cassia, best, Is. 6d. ; Black Pepper, best, 1b. ; 
White Pepper, best. Is. 4d. ; Cayenne, best, Ss. 2d. ; Ginger, fr(mi 
4d. to 2b. 4d. ; Mustard, 5d., 7d., Is., best, Is. 4d. ; Naples Macca* 
roni, 6d., 7d., best, 8d. Sugars and Fruits at Wholesale Prices. 

PHILLIPS AND COMPANY, TEA MERCHANTS, 

8, KIN& WILLIAM STREET, CITY, LONDON. 

Poet 0£Eice Orders payable to ** Phillifb and Co." Chief Office, 

London. 



GLENFIELD PATENT STARCH, now used in the Bt^al 
Laundry. — Tlie Ladies are respectfully requested to make a trial 
of the GLENFIELD PATENT DOUBLE-REFENED POWDER 
STARCH, which, for Domestic Use, now stands xnrBiVALLSi). — 
Copy of Testimonial from the Laundress of Her Majesty's Royal 
Laundry, Richmond, Surrey : — ** Mr. Wothbbspooit, 40, Dunlop 
Street, Glasgow, — The Glenfleld Patent Powder Starch has now been 
used for some time in that Department of the Rqyal Laundry where 
all the Finest Goods are finished for her Majesty, Prince Albert, and 
the Royal Family, and I have much pleasure hi informing you that 
it has given the highest satislhction. — M. Wsigh, Laundress to her 
Mi^esty. — Richmond Laundiy, Richmond, near London, 15th Mi^, 
1851." — Sold Wholesale in London by Messrs. Pantin & Turner ; 
Ho(^r, Brothers; Batty & Feast; Croft & Innocent; Petty, Wood 
and Co. : Twelvetrees, Brothers ; R. Letchford & Co. ; John Yates & 
Co. ; Yates, Walton, & Turner, Wm. Clayton &. Co. ; Field, Roberts, 
k Barber; A. Braden & Co. ; Thomas SneUing; John Brewer; and 
R. Wakefield, 85, Crown Street ; & Retail by all Shopkeepers. Agents 
wanted; apply to Mr. R. Wothebspooit, 40, Dunlqp-et., Glasgow. 



ADYEBTISBMENTS. 



THE PEEFECT SUBSTITUTE FOE SILVEE. 



THE REAL NICKEL SELYEB^ introduced 14 years ago by 
WILLIAM S. BUBTON, when plated hy the patent process 
of Messrs. EDdngton and Co., is b^ond all comparison the very best 
article next to sterling silver, that can be employed as sach, either 
asefhlly or omamentfdly, as by no possible test can it be distingndahed 
from real silver. 

Fiddle Thread King's 
Pattern. Pattern. Pattern. 

Teaspoons, per dozen 18s. ... S2s. ... 868. 

Dessert Forks „ 80s. ... 548. ... 58e. 

Dessert Spoons „ SOs. ... 56s. ... 62s. 

Table Forks „ 40s. ... 65 708. 

Tablespoons „ 40b. ... 70b. ... 758. 

Tea and CofTee Sets, Waiters, Candlesticks, ftc, at proportionate 
prices. All kinds of re-plating done by the patent process. 

CHEMICALLY PURE NICKEL, NOT PLATED. 

Fiddle. Thread. King's. 

Table Spoons & Forks, foil size, per doz. 128. ... 288. ... SOs. 

Dessert ditto and ditto lOs. ... 21b. ... 25s. 

Tea ditto 58. ... lis. ... 12s. 

WILLIAM 8. BURTON'S Stock of GENERAL FURNISHING 
IRONMONGERY (including Cutlery, Nickel Silver, and plated wares) 
is literally the largest in the world, detailed Catalogues of which, 
with Engravings, sent (per post) free. The mon^ returned for 
every article not approved of.— 89, OXFORD-STREET, comer of 
Newman-street, Nos. 1 and 2, NEWMAN-STREET, and PERRY'S- 
PLACE, LONDON. Established in Well's-stieet, 1820. 

BOND'S PEEMANENT MAEKING INK. 



THE original, requiring no preparation, is particularly recom- 
mended at this season of the year, for marking newly-made 
articles of Household Linen and Wearing Apparel, for the security 
of which articles this is by fiu: the best production that can be 
similarly applied. 

Prepared by the inventor, JOHN BOND, Chemist, 28, Long^lane, 
West Smithfield, London; and sold by most Chemists, Stationers, 
and Medicine Venders. . Price Is. a bottle. 

Under Rqyal Patronage, and Sanction of the Nobility, dersy. 
and Gentry. "' "" 



ADYEBTISBMEirrS. 



26 PER CENT. REDUCTION. 
%rtheQveen*H v^Sh^Km^^ Boyallietten Patent. 




mESLSON'S 

PATENT OPAQUE GELATINE. 



JIBLLY is made with tho greatest flMQity in a tow minutes, 
poflseesinff the whole of the nutriment without the impnritieB 

of the oalvee' fbet. 



THE PATENT OPAQUE GELATINE will be found, by oompari- 
son, to be the most economioal preparation of its kind ever used, 
being nearly DOUBLE the itrer^h qf tuty other Oelatine, and 
eqwal in tireng^ and purity to thefneet lemgkue, and one-third 
M« price. OsB Ouvos (or a 6d. packet) will make Two Pnras 
(old measore) of Blancymange^ or Jelly, Boffldently firm to tarn 
oat of moolds. 

Jelly made with this preparation will be soffldently dear for 
general use. If a bbxlllott Jelly be desired, it most be fined and 
passed through the bag.in the nsual way as fixr calves' feet^ bat re- 
quires only OJSTE'BlX.T'H. the number of eggs to prodooe the 
same eflbot. 

The Gelatine is strongly recommended to CSaptains of vessels 
and others going voyages, it being portable and highly nutritions, 
and warranted to keep in any climate. 

DtreeHon9 for making a ffuari ofJeUy, 

Soak one ounce of Opaque Gelatine in half a pint of cold 
water for ten minutes, men add the same quantity of BOHiiiro 
water, stir until dissolved, and add the juice and peel of two lemons, 
witii wine and sugar sufBdent to make ttie whole quantity one quart, 
OLD ICB ASUBS ; have ready the white and shell of an egg, well beaten 
togetiier ; and stir these Iniskly into the jelly, then boil for two 
minutes, without stirring it, and remove it from the fire, allow it to 
stand for two minutes, and strain through a dose flannel bag. 

"I have eulfjeeted to a eare/kd Chemieal jExamination, the Patent 
Opaque Gdatine, qf Mr. Cfwrae Nelson, and find it to beat leaet 
equal m Strength and Purity, {r not anterior to the Best Isinglass, 
for every CuMntury pwtpow. It ie entirely free from any impreg- 
nation ^Add, ewih ae I have fnmd to eadet in other hinde qf 
Gelatine in the London Machete. 

ANDREW USE, MJ>., FJtJS. 

IS, Charlotte Street, Betybrd Sqwsre, Jtme 6^ 1840." 



▲DVEBTISEMBNTB. 



SWINBOBNE'S 

PATENT 

REFINED ISmaLASS & GELATINE, 

VOB 

Jellies, Blano Mange, & other delicacies, 

PAJtTICVLiLBLY 

For INVALIDS ^aU CULINARY purpOMeM, 



THE merit and originality of Swinbome's invention being bo 
well understood by all experienced Housekeepers and professed 
Cooks, as well as having been recently tested in a Coort of Law, 
where the value and great utility of the artides was conclusively 
established by the most eminent Sdentlflc Professors, namely, 
Brande, F.R.S., Cooper, Dr. Taylor, of Guy's Hospital, and otiiers, 
to the satis&ction of a Special Jury, empanelled in a suit against 
Messrs. Nelson and Co. it is now only necessary to invite the 
attention of young housewives to the articles mannfitctured by 
T. C. Swinbome and Co. and to caution all persons against spurious 
imitations. 

Obsbbtb ! The Patent Refined Articles are sold in Packets, as 
follows : each Packet bears the Signature of the Patentee : — 

SWINBOBNE'S PATENT REFINED ISINOLASS, extra quality 
in buff packets, price Is. lid., 4s. 6d., and 9b. 

SWINBORNE'S PATENT REFINED ISINOLASS, green packet. 
Is. and 4s. 

SWINBORNE'S PATENT ISINOLASS, blue packet, 9d. and Ss. 

SWINBORNE'S PATENT OELATINE, white enamel packet, 
6d.. Is., Is. 6d., and Ss. 6d. 

REFINED LOZENGES for Invalids, in packets. 



NoTB. Selected Recipes and Directions in each Packet. 



Sold by aU Grocers, Chemists, Sk» 
Warehmuef 1, Oreai Tower'Street, London. 



▲DYEBTISBMEITTS. 



k 



ISnirrr Stffoal 






9atr0nxjre* 



Peifeet Freedom fnm Cough* m Tew Jfinic^M q/l«r «m, 

And inataut Xlelief and a rapid Oare of a«».>itw^^ Conaumption, 

Ooogha, COUL0, azid aU Diaordaxa of the BraaUi and LongB, 

▲SB nrsvBXD by 




JW>m J. D. Jfar^aU, M.D., Zeehirer to fhe Soyal InOUtaum, 

Belfwty and Chemtet in Ireland to her Majestg the Queen.— 

8, mgh-etreet, BeJfaet. 

Gentiemen,— I have the gratification of stating that from all I 
have beea enablfld to obeerve of Dr. Loooek's Pulmonic Wafers, they 
have been of eminent service in the alleviation of severe asthmatic 
oooghs, pains in fhe chest, &o. 

1 have no donbt that when they become more generally known in 
the north (rf Irelaad, th^ will be as highly esteemed as they are in 
other parts of the kingdom. J. D. MARSHALL, M J). 

TO SUFOSBS ANB PUBLIC 8PSAKEBS th<7 are in- 
yaloable as in a few hours they remove all hoarseness, and wonder- 
fully increase the power and flexildlity of the voice. 

They have a pleasant taste. Price ib.ih, 2s.9d.,& iis. periwx. 

Prepared only by DA 8ILVA & Co., Bride Lane, Fleet Street^ 
London. Sold by lUl Medicine Vendors. Also 




ThST HjlTX A MOST PLBAAAITT ZA8XB. Price IS. l|d., 28. 9^., 

and lis. per box. 

This is an aromatio and aperient Medicine of great efficacy for r^a- 
latlng the secretions, and correcting the action of the Stomach and 
Liver, and is the only safe remedy for Bilious Affectioits, — Heart- 
bum, Sick Head<aefae, Qiddincn, Pains in the Stomach, Flatulency, 
or Wind, and all those complaints which arise from Indigestion or 
Biliousness. It is mild in i\a action, and suitable for all constitutiona, 
while ita AasBBABLB vamb rendenit the heai Medicine Jhr 
Children. Also DB. LOCOCFS FEmAIi£ WAFEBS, 
the best medicine for females. Th^ have a pleasant taste. Price Is. 1^. 
28. 9d., and lis. per box. Full directlonB are given with every box. 
All TiUe under eimikur names are Counterfeits. 

AGENT FOR CHELMSF(»tD, Mr. BAKEB, Chemiat 

PBXZrTES BT KBGOT ABD CHALK, CHBLICSVOBD. 



jr. 



